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| COMPANY 


Principal Sales Offices 











N E W Y OR K : CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 





THM MUM 
BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 
































Steady Prices for Cans Mean Steady Prices for Canned Goods 








Sales Office for the Territory Including New 
York, New Jersey and New England #24242 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 92 2 2 9 9% Best Goods 
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King Filler with Attachments 


























STEVENS FILLER AUTOMATIC CAN TESTER 
UU UU As AURA UA OFA NUD UD ANAAYS Send for new catalogue No. 10 WASNUI NOAA NA NOU A ODO D dd 








AYARS MACHINE COMPANY. SALEM, NEW JERSEY 





4 THE CANNER AND DRIED FRUIT PACKER. 


COMMISSION += BROKERAGE HOUSES 

















EDWARD P. SILLS LOUIS M. PARK COMPANY 





Ww. H. NICHOLLS & CO. 2 LLS PA 
kers ss r | Canuuk ‘Mocks Established 1896 
# ++ OFFICES 
Bro 42 RIVER ST., CHICAGO 3 Minneapolis Canned Goods 
42 River St. Chicago | Correspondence Solicited... Debt Brokers 





Note.—We cover all jobbing points tributary to 


FISK-KYLE Co, Gi LBERT Ss. BACO N Cress otitis. No better equipped brokerage firm 








WILLIAM DUGDALE 222700." 


'4NNED GOODS | 
wer sears: GannedGoous .,, BROKER - 
CANNED GOODS AND CANNERS’ SUPPLIES 


Correspondence Solicited 





42 River St., Chicago. | 


PONDENCS SOLIOITsD™™™™ CORRESPONDENCE SOLICITED 


35 AND 37 RIVER STREET, CHICAGO | 404 Majestic Building :: Indianapolis, Ind. 





4. K. ARMSBY CO. Griffith-Durney HOOKE-FIELD CO. 


Wholesale... 


Branches... Pacific Coast 


SAN FRANCISCO, CAL. 





‘agate sg caremmaaaay Company San Francisco Wholesale Commission and 








= —s: Products | Wholesale Canned Goods Brokers 
York — ———e 
oo Angeles 42 River St., CHICACO | Canned Goods Brokers Eastern Corn and Peas a Specialty 

















| ESTABLISHED 
T.J.oByYRNE& co. (‘BAKERSMORGAN i 


Brokerage Commission Canned Goods Brokers 





Jacob J. Peres & Co. 











CANNED GOODS 


Ganned Goods and Dried Fruits | gpERDFEN, @ MARYLAND) S®ROKERS. crece 





42 RIVER ST., CHICAGO | Our Specialties: 


Cornand Tomatoes MEMPHIS, TENNESSEE 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


























PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





THE J. M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 
53 River Street, CHICAGO 


also 
Com. Club Bidg., INDIANAPOLIS, IND. 








—Just Issued. A Com- 
e Boo 0 or plete Treatise upon 
the culture, marketing 


and use of Maize in America and elsewhere for farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 


A. D. Suamet, in charge corn work, Illinois experiment station. 

Aubert W. Futton, managing editor American Agriculturist Weeklies, 
New York. 

Bernarpd W. Snow, statistician Orange Judd Farmer, Chicago. 

Wits G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 

Ciarence A. SHameL, associate editor Orange Judd Farmer, Chicago, 


A WEALTH OF ILLUSTRATIONS ™ake plain every point that re- 
A ecteeimeenicionenainaeneeetionel 


quires a picture for its complete 
presentation, The engravings 
are nearly all from photographs and drawings made expressly for The 
Book of Corn. As a piece of bvokmaking, this work is worthy of the 
subject. Printed on fine paper, han somely bound iu cloth and boards, 


| about 400 pages. Size of book 54%x7\% inches. 


ORDER THROUGH 
O. L. DEMING, 22 E. Randolph St., Chicago. 
Price postpaid $1.50. 
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PACKERS’ GANS 


GREENWOOD, IND., Jan. 1, 1904. 
WHEELING CAN CO., Wheeling, W. Va. 





Dear Sirs:—With reference to the six and one-half million 
cans purchased of you this last season will say that the cans have 
given entire satisfaction in every respect. We have no claims at 
all on three-pounds, and out of 250,000 two-pound tomato cans 
we have just 127 leaks, which is certainly a very good record. 
With the exception of the first few car loads of two-pounds turned 
out by your factory the rest of our two-pounds were first class. 
We consider this record for the first year’s operation of your 
plant very fine indeed. Very truly, 


J. 7. POLK COMPANY. 


Write for Prices before placing 
your Order 


WHEELING CAN COMPANY 
OLIVER J. JOHNSON, MANAGER & WHEELING, W Va. 




















SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 
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Monitor Green Pea Grader 


HAS NO EQUAL 

















Monitor Green Pea Cleaner 


SES THE ONLY CLEANER 


Monitor String Bean Grader 


A PERFECT WORKING MACHINE @ 





| Monitor String Bean Filler 


GREAT LABOR SAVER 


Monitor String Bean Cutter 


Will Make Salable Goods of Poor Stock 

















For Further Particulars Address 


HUNTLEY MFG. CO., SILVER CREEK, N. Y. 


BALTIMORE OFFICE,H. Cottingham CHICAGO OFFICE, 56 Traders Bldg 
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MOORE& McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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SWEET CORN 


3,000 ACRES 


CUCUMBER SEED 


Now being grown by 








us this season express- 
ly for CANNING 
and PICKLE Trade 





If you have not placed 
your contract order 
for your requirements 
in above line of spe- 
cialties for planting 
season of 1905, write us 





Western Seed & Irrigation Co. 
FREMONT, NEB. 





FRANK T. EMERSON, Gen’! Mngr. 





High Pressure Single Steel 
Capping Machine 


as well as small packers. 
Will do patching as well as 
straight capping. 





ordinary intelligence, thus reducing the 
cost of patching or capping. 
Is adjustable to any sized can. 
Can be used to seal any package 
that has a round opening to be soldered. 
Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 
All parts are adjustable and _inter- 
changeable. 
Will run with the least possible care. 
Fool proof. 
A complete Machine in itself. 
Portable, and can be moved to any 
part of factory or storeroom and set up in 
a very few minutes. 
Gasoline Machine has five-gallon tank 
tested to 150 Ibs. water pressure, fitted 


tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
track or conveyor to supply and take away cans. Can be fitted with 
our Automatic Solder Feed, thus insuring the right amount of solder to 
be used, at a cost of $10. 00 extra———Price, each machine, $75.00 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 











HIS Machine is designed for large | 


Can be operated by GIRL ot | 


ump. | 
Fitted with extra heavy pipe and fit- | 


| 


with pressure gauge and large floor 








Condensed 
Paste 2 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES : In barrels ot about 240 Ibs. - - 6c per lb. 
= [ In 50 and 100 Ib. packages - - Sc per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. & 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »- Merchants 










Specialty CORN 
of Growing 

PEAS f 

the Ganeiae TOMATO 
Trade 24a PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 


Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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Iany Dollars 


Will feel just as good in your pocket as out 
of it—don’t you think so? You can put a 
great many dollars into your pocket that you 





now put into your wastepile if you will pre- 
vent all fermentation of your TOMATO 
PULP and TOMATO KETCHUP by using 


Preservaline 


It is guaranteed to do the work. Write and 
find out about it. A postal card costs only 
a cent and the time it will take to write is 





||| one minute. Write us the card and we will 
||| ‘send you the information that will save you 
| | 

the dol'ars. Doi now. 


Che Preservaline Mis. Co. 
NEW YORK, 41-43 Warren St. 
CHICAGO, 190 Michigan St. SAN FRANCISCO, 443 Third St. 























MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 


Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, a:i is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 














——When writing for circulars, please state kind of goods packed. 


The Max Ams Machine Co. 


os oe a Sestelie 
a inds of machines tor 
Sanitary Cans”—round, 372-374 Greenwich Street 


square, oval and irregular 


shapes. 4.4 4 Facated NEW YORK U.S, A. 





THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 








\\} 
Works: | 
SUSPENSION. BRIDGE, | SINCLAIR-SCOTT CO., 


| 
Niagara Fails, | Wells and Patapsco Sts., 
N. Y¥. Rear of 1800 Light St. 


| 
| Baltimore Headquarters 
at office of the 


GENERAL BUSINESS 
CORRESPONDENCE. 


ADDRESS US 


Cadiz, Ohio 
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Virginia Gan Company 


MANUFACTURERS OF 


Packers’ 
Cans 


Packers who have not placed their orders and who want a strictly high grade 
can and prompt deliveries are invited to correspond with us. 








Virginia Can Company, Buchanan, Va. 
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Re ad dhis Unsolicited Getter 


PHALANX, MONMOUTH COUNTY, N. J., Nov. 15, 1903. 











MY DEAR MR. COLBERT: 

Now that the packing season is done and the new cappirg machine has been through 
‘tall kinds of weather,” we wish to express to you our satisfaction. On one of our tests we 
started the counter at 0, and watched the first one thousand cans for leaks. There were 
exactly two, one being caused by a bent top. 

The wiping brushes made the cans CLEAN and DRY. 

Your statement to us, that we never had seen machine capping if we had not seen 
the work of the New REMINGTON system, sounded ‘“‘pretty stiff” to us. You were right, 
and of the whole system we are glad to say to you, we do not want a better arrangement. 
It is as near perfect as you are likely to get it, and does beautiful capping. 

Very truly yours, 
J. & W. S. BUCKLIN. 


Mr. Bucklin has had a little experience with Canning Machinery we think, and 
seems to know a good thing when he has it. 














Remington Machine Company, Wilmington, Del. 


J. M. COLBERT, Sales Agent. 
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USE A LEISTER LABELER 


AND PUT 
Dollars in Your Pocket 


BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost of your labeling 
must be of some interest to you. 














A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels NS L! 
'.Ib. cans; Style B labels 2-Ib. cans; Style C labels 3-Ib. cans. CONSIDER WEL 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 


FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 


United States. 











Write us for further informat on 


THE ATLANTIC MACHINE WORKS, Main ofice and Factory Westminster, Md., U.S.A. 


—_——"- BRANCH OFFICE oo" PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. - IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 








‘THE WESTERN PACKERS CANNED 


<#GOODS ASSOCIATION<#~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 





cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 


Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N.Y. 


Executive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 


«% PACKERS’ ASSOCIATION«<# 


p ‘HE OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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Are You Prepared 
for Labeling’? 


@ IF you are still dependent on that slow and expensive 
method—hand work—there is room for a needed change in 
your plant. How can you keep up with the majority of 
canners if your equipment is not modern? 


q@. MACHINE LABELING is unquestionably the quickest, 
cheapest and best method. It well pays hundreds of can- 
ners to use the BURT LABELING MACHINES; is there 


any reason why it would not pay youP 


q@ THE BURT LABELER is the result of many years ex- 
perience with labeling problems—a wonderfully perfect, 
simple, compact, durable and easy running machine; guar- 
anteed to give entire satisfaction, like all “‘ Burt Products.”’ 
Scores of users testify to its many superior features, its ca- 
pacity causing widespread comment. 


@ SOME interesting information about labeling will be sent 
free—it pays to investigate. 


Burt Machine Company 
Baltimore 
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STEADY PRICES FOR CANS MEAN ¢ss8s28880 
eee & & STEADY PRICES FOR CANNED GOODS 


AMERICAN 
ate CAN=—| efe 
COMPANY| | 


DEPARTMENT PACKERS’ CANS. 















































CENTRAL DISTRICT: 
Ohio to Utah Inclusive 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


CHICAGO 


fe 


The American Can Company offers the trade the 
best possible can that years of experience and 
the most modern machinery can produce. Our 
facilities for the manufacture of cans are practi- 
cally unlimited. The thorough organization of 
our Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 
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Vol. XIX. No. 11. 


CHICAGO, THURSDAY, SEPTEMBER 29, 1904. 


Whole No. 505 








CANNER** DRIED FRUIT PACKER 


PUBLISHED EVERY THURSDAY BY 


THE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 EAST RANDOLPH STREET, CHICAGO 





oO. L. DEMING, MANAGER J. J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, one year... .....-....seecee cece ecee cece $3.00 


DBD PDEA, CRO FOOE ooo: 0055 ccscsvice cvtdccesescccseddccosssaccoscsces 

Remittances may be made by Post Office Order, Registered Letter. 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general, are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning wndustry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








The packer who wishes to see the consumption of 
canned goods steadily increase will be working most 
effectively to that end by packing none but goods of 
full standard quality in well filled cans. 

anne 

While Tue CANNER most emphatically condemns 
the use of harmful adulterants in food products, we 
think the writer who spoke of the’ “nosing interfer- 
ence” of inspectors pretty accurately characterized the 
actions of some of the employes of state food depart- 
ments. 

nne 

The “business view” won out in a preserved peas 
case recently decided in Sheriff Court at Dumferline, 
Scotland, the adulterant being sulphate of copper. The 
sheriff stated that the case involved two questions: 
first, was the article supplied injurious? Second, was 
the purchaser deceived? Both questions were an- 
swered by him in the negative and the complaints dis- 
missed. 

nme 

Which is the better, a moderate sized pack and prof- 

itable, firm prices, or a very heavy production and a 


weak and demoralized market? The question is an 
easy one to answer, yet a large percentage of canners 
go ahead season after season straining every point and 
making every effort to turn out as many goods as pos- 
sible, with apparently little regard for the extent of 
supplies or the state of values. 

nner 

Frost since our last issue has been general in all 
packing states, but has not interfered with packing 
in the tomato sections of Indiana, Ohio, except in 
the northern portion, and very little in the east. South- 
ern Jersey is putting up a record pack but that is the 
only section of the country that can boast of an in- 
creased pack of tomatoes. Conditions in Indiana con- 
tinue backward and far from promising. 

nrRre, 

Variety is the spice of life, and this old saying may 
fairly be applied to the canner’s life. This year he has 
certainly had all kinds and varieties of recurring sit- 
uations and fortunately, many canners will wind up 
the season with enough money to buy spice—at the 
next convention or thereafter. The season has been 
replete with chills and fever conditions which have 
alternated with a sprinkling of hopeful sunshiny days 
—just enough to keep the average packer awake 
o’nights and worried during his waking hours. This 
nervous strain is nearly over for the year 1904 and 
canners everywhere are ready to offer up thanks that 
they are alive and ready to increase their acreage in 
1905—providing their nerve holds out to another con- 
tracting season. 

nner 

The frost was the most severe in Maine, Vermont, 
New Hampshire, New York, Michigan and Wiscon- 
sin. The states of Ohio, Indiana, Illinois and Iowa 
were affected the least and are now finishing the sea- 
son’s run with a record breaking pack. A number of 
plants are already closed and with here and there an 
exception the corn canning season will be over in ten 
days. That an immense pack has been put up there is 
now no question and yet there is no occasion for alarm 
in the situation. Sales of futures to the retail trade 
by the jobber have been the heaviest ever made and 
this will take the pack out of the jobber’s hands al- 
most as rapidly as delivered for some time yet to come, 
Eastern factories will again be compelled to come 
west for goods to fill their orders. In fact, over 150,- 
000 cases were sold this week to go east to make up 
the shortage in that section of the country and the 
movement has just started. After deliveries have been 
made, the market will naturally be quiet and inquir- 
ies few. Later on the demand will start on a healthy 
basis and continue through the year and up to the pack 
of 1905 at remunerative prices. There is room for 
all the corn that has been put into cans this year, 
and we say this conservatively. 
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The Law of Supply and Demand. 


REVAILING low prices on raisins and prunes 
prove that values are regulated by the law of 
supply and demand and that all artificial means 
directed toward putting prices permanently on 
a higher level than is justified by supply and demand 
must be ineffective. The California Raisin Growers’ 
association was unable to maintain its prices in the 
face of a supply of that product greatly in excess of 
consumptive requirements, and the Prune Growers’ as- 
sociation, were it still in existence, would find it im- 
possible, with a heavy carryover and another big crop 
coming in, to put up prices and keep them there. In 
the end demand and supply will assert themselves ; 





they invariably do. 
The regulation of values by supply and demand ts 


an economic law which can neither be repealed nor dis- 
regarded. Where the supply of a commodity is greater 
than the demand for it, it must be sold at a less than 
normal price, if sold at all, and every effort to main- 
tain an unnaturally high price will in time result in 
failure. The futility of an attempt to maintain a 
forced and inflated market or value must be apparent 
to every thinking man. We do not mean that associa- 
tions of producers are not useful and productive of 
good. On the contrary, we are thorough believers in 
the organization of manufacturing and producing in- 
terests, but if consumption keeps pace with production 
in any line, whether raisins and prunes or canned toma- 
toes and corn, the matter of price will adjust itself 
satisfactorily. 


Comparison Favors This Country. 


HE increase in exports of manufactures from 
the United States during the past year and 


especially in recent months, has suggested the 





preparation of some data regarding the expor- 
tation of manufactures from the various countries of 
the world, and the relative growth in such exports. 
The chief countries exporting manufactures at the 
present time are the United Kingdom, Germany, 
France and the United States. These four countries 
supply about three-fourths of the manufactures enter- 
ing the international markets of the world, the total ex- 
ports of manufactures from these countries being, in 
round terms, three billion dollars, and the total value 
of manufactures entering the world’s international 
markets being about four billion dollars. A study, 
however, of the relative growth of manufactures and 
of exportation of manufactures in these four countries 


indicates that the United States is making more rapid 
gains than any other of the group. 

The relative growth in the exportation of manu- 
factures is equally striking in its showing of the rela- 
tive gains made by these four principal manufacturing 
countries in their supply of the world’s market for 
manufactures. The exports from the United Kingdom 
grew from $964,540,000 in 1880 to $1,142,595,000 in 
1903, an increase of 18.46 per cent; France, from 
$339,186,000 in 1880 to $405,794,000 in 1903, a gain 
of 19.64 per cent; Germany, from $460,279,000 in 
1880 to $780,926,000 in 1903, an increase of 69.66 
per cent ; while the United States shows a growth from 
$102,856,015 in 1880 to $452,445,629 in 1904, an in- 
crease of 339.85 per cent. Not only has the per- 
centage of increase by the United States been greater 
than any of the other countries named but the actual 
gain has also been greater. 


Our Fruit Trade with Foreign Countries. 


HE United States, although a heavy importer 
of exotic fruit, such as bananas, citrus fruits, 
currants, grapes, figs, dates, pineapples, and 
other fruits, has within recent years become an 
exporter of homegrown fruit, apples, prunes, apricots. 
ete., on a scale of almost equal importance. The fruit 
trade with foreign countries would, therefore, now 
amount practically to an exchange of commodities, an 
interchange of the different varieties, excepting that 
the nations to which we sell, on the one hand, and 
from which be buy, on the other, are not identical. 

Up to the beginning of the present century the 
annual exports of fruit from the United States seldom 
mMeunted in value to one-half so much as the imports, 
but since that time they have increased steadily, and 
in the vear ended June 30, 1904, exports of these pro l- 
ucts fer the first time in the history of the trade, actu- 
ally exceeded the imports, the value of the former at 
ports of export having been $20,348,299, while that of 
the latter at foreign ports whence imported was $18,- 
664 930. The exports of 1903-4 were, however, excep- 
tional, owing to a shortage in the apple crop of some 
countries of northern Europe, and to a partial failure 
of the prune crop in sections of southern Europe. The 
probability is that there will not be a repetition of these 
heavy exports. especially of apples and prunes, during 
the present year. 

\merican fruits are now known in the markets of 
many of the principal countries of the world. The 
varieties most abundantly found on foreign markets 





are apples and prunes. In 1903-4 there was shipped 
from the United States to foreign countries $8,237,894 
worth of apples (including both fresh and dried) 
against $6,760,436 worth in the previous year; and of 
prunes during the respective vears $3,410,497 and $3.- 
512,507 worth. 

The bulk of the exports of apples and prunes is 
consigned to countries of northwestern Europe. Of 
the ripe apples exported, from 80 to go per cent goes 
to the United Kingdom. Of the dried apples, about 
50 per cent is shipped to Germany, and the bulk of 
the remainder, in their order as purchasers, to Holland, 
France and the United Kingdom. Germany is also 
the principal customer for prunes; Holland furnishes 
the next most important market, and large quantities 
are also shipped to the United Kingdom, Belgium and 
france. Canada is also an important customer for 
this fruit. 

As to the other fruits exported from the United 
States, statements of varieties are obtainable in no 
great detail. About $4,000,000 worth was shipped out 
in each of the last two years under the general de- 
scription of “fruits ripe or dried.” The only other 
raw fruits besides apples and prunes, of which there 
are specific records of exports from the United States, 
are oranges, apricots and raisins. 

It is noteworthy that, while our exportations of 
canned and otherwise preserved fruits are increasing 
to some extent, the gain is vastly less than that made 
in the shipments of fruit in the fresh state. 
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Tomatoes- 


The tomato situation has changed little if any since 
our last report. Buyers continue indifferent, owing 
to the well known or unknown habit of the tomato 
vine to get up and hump itself in the face of most dis- 
couraging conditions. The situation is also weakened 
by the low offerings of eastern markets in the face 
of a supposed shortage in that section. Good stand- 
ards have been offered as low as 65 cents f. o. b. coun- 
ty and yet the pack is undoubtedly short in the east- 
ern packing states except New Jersey, which has sur- 
prised itself by packing heavier than ever before in 
the history of the state. The situation in Indiana is 
unchanged and the fruit is coming in slowly. As we 
understand the condition, there are large quantities 
of green tomatoes on the vines but they are ripening 
slowly and the quality poor. Warmer weather would 
naturally tend to increase the Indiana pack, but no 
matter what could happen the pack will not equal the 
pack of last season. The situation is in favor of the 
packers at this writing. We understand some goods 
have been sold as low as 72% cents factory, but we 
fail to learn of a lower price at this time than 75 
cents factory with an indifferent demand. 


Cern— 

The feature of the week has been the buying for 
‘astern packers account of western corn at 671%2@7o 
cents factory. Frost, as a rule has not interfered with 
the western pack, but the call shortage has had the 
same effect and it is safe to say that several million 
more cans would have been filled had the packers 
been able to secure the necessary number of cans. 
Those fac ories which are now closed were com- 
pelled to do so through lack of cans or else had clean- 
ed up their acreage. Here and there is a case of hard 
corn stopping operations but as a rule the causes are 
as stated above. It is too early to make any positive 
statements as to the year’s pack and yet enough is 
known to characterize the pack as a record breaker. 


Peas— 

There is little or no change in the situation, the de- 
mand being limited to the cheapest grades, although 
there is quite an inquiry for the highest grades or 
strictly fancy early June peas. This grade is difficult 
co obtain. The market other than noted is without 
note or comment. 


Apples— 


There are apples to go around and then some. 
Prices are 5 cents lower than quoted last week and the 
demand only fair. New York is reported as selling 
as low as $2.00 for gallons, delivered, on the Mis- 
souri river. Green apples appear in good supply every- 
where and peaches are so plentiful in Nebraska as to 
be hardly worth picking. The abundance of this class 
of fruit cannot help affecting the demand in sections 
which are now big producers and which were former- 
ly supplied by the canned article. 


Pumpkin— 


Is quiet and prices are a little lower for old stock. 
Spots may be obtained as low as 40@45 cents, while 
new pack is being held at 50 cents. Reports from 


Indiana show a short crop, but as there is little in- 
clination on the part of packers to pack pumpkin on 
the present outlook, no one is particularly interested 
in the pumpkin crop. 


Fruits-- 

The only developments of the week are those inci- 
dent to the closing of the pack. California packers 
are short in instances on peaches but we understand 
that the association is making their deliveries in full. 
Michigan peaches, owing to lack of demand for the 
fresh stuff, are lower in price and canneries are busy 
taking advantages of the decline to pack as many as 
possible. There are no changes to note in prices. — 


Lobster— 


Canned lobster is steady here. Values are un- 
changed and demand continues in about former vol- 
ume. Advices from St. Johns, New Brunswick, say 
that lobsters are easier there, some sales having been 
made at $11.50. The easier feeling is attributed, partly, 
to the fairly large pack this year and the inferior qual- 
itv of some of the output. 


Oysters— 


Oysters are somewhat more active here. Futures 
are being sold in Baltimore at 75c and $1.40 per doz. 
for 4 and 8 oz., and 8oc and $1.50 for 5 and 10 oz., 
regular, f. o. b. Southern oyster canners’ opening 
prices are somewhat higher than last year. 


Salmon— 


Salmon is without comment and other fish are un- 
changed. 





DRIED FRUIT MARKET. 


The dried fruit market is without change and quo- 
tations rule as last noted. 





%| CANNERS’ SUPPLIES | % 

















Cans— 

Quotations on cans by the American Can company 
remain unchanged as follows: No. Is, $11.00; No. 
2s, $14.50; No. 3s, $19.50; gallons, $45, f. o. b. fac- 
tory. 


Tin Plate— 


Market remains quiet and unchanged, buyers still 
being somewhat indifferent to anything beyond nearby 
requirements. 

There is a rumor going the rounds, but confirma- 
tion so far is lacking, that an independent manufac- 
turer has cut the market price and by so doing secur- 
ed a large order in Baltimore. We quote market un- 
changed as follows: 

Coke tins, 14x20, I. C., $3.45; coke tins, 14x20, 100 
Ibs., $3.30; coke tins, 14x20, 95 Ibs., $3.25; coke tins, 
14x20, 90 lbs, $3.20; coke tins, 14x20, 85 lbs., $3.15; 
coke tins, 14x20, 80 lbs., $3.121%4, for prompt shipment, 
f, o, b, mill. 
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Pig Tin-- 

Market has remained strong during the week, en- 
tirely owing to speculative manipulation by parties 
controlling the situation in London. There has been 
no improvement in the consumptive demand, which re- 
mains small. We quote the market as follows for 
delivery f. o. b. New York: 


Spot. Sept. Oct. 
5 ton lots ..... $28.10 $28.10 $28.10 
s - sae 28.20 28.20 28.20 


See Ad. High Pressure Single Capper Bottom page 6 








American Tomatoes Not Holding Their 
Own. 


United States Consul Stephens, at Plymouth, Eng., 
reports under date of Aug. 4th, that while an immense 
quantity of tomatoes is being consumed in England 
at this season, the American product is crowded out by 
the tomatoes from France and Italy. The Consul’s re- 
port says: 

“Over 100,000 packages of tomatoes are entering 
British ports weekly, and in addition the home crop is 
the heaviest known. Valencias have been selling at 
2 shillings (48 cents) a case, and French tomatoes 
have been sold as low as 1 shilling 6 pence (36 cents) 
a crate. These prices, it is claimed, are altogether un- 
precedeated in July. Tremendous quantities are ex- 
pected to be on sale in September. 

“Unfortunately, American tomatoes are not holding 
their own in this market. It is now almost impossible 
to go into a local store and purchase the American 
product. No complaint is made against the American 
tomato. It is readily admitted to be the equal if not 
the superior of any other, yet it is not on sale. Yes- 
terday I called on several of the merchants and asked 
them the reason why the continental tomato was 
crowding out that from the United States. In nearly 
every instance the reply was the same: “The London 
houses do not offer us the American product, and we 
sell mostly Italian and French products.” 

“T would suggest to our American canning com- 
panies that this is a matter deserving attention and in- 
vestigation.” 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 





Season’s Catch of Sardines in France Very 
Large. 


The Department of Commerce and Labor has for- 
warded to THE CANNER a copy of the report just re- 
ceived from United States Consul Benj. H. Ridgely 
at Nantes, France, on the sardine catch off the French 
coast this year. Consul Ridgely’s report states: 

“The sardine catch of this year is much the best 
France has enjoyed for five years. In 1902-1903 there 
was almost no catch at all, and as a consequence 
French exporters were unable to supply even a reason- 
ably small percentage of the demand. This led to the 
practice of importing inferior Spanish and Portuguese 
sardines into France, which were subsequently ex- 
ported and sold under French marks and labels as of 
French production. I have heretofore advised you of 
this fraudulent practice, and the prompt action taken 
by the Department of State and the Treasury Depart- 


ment served as a salient warning, so effectively, indeed, 
that the practice was at once stopped in this market, 
in so far as the United States is concerned. This 
year, in view of the large catch, there will be no neces- 
sity to import any sardines into France from the 
Iberian Peninsula further than to supply the local de- 
mand for those cheaper products. 

“Tt is estimated that the catch this year, along the 
coast from Brest to Bordeaux, will amount to consid- 
erably more than 2,300,000 cases, which is above that 
of an average season. As a consequence, all the pack- 
ers are working hard to lay in as much excess stock 
as they can, in view of the possible failure of next 
year’s catch. 

“Tt is believed that the good catch this year is due 
to the early spring and fine warm weather. In 1902- 
1903 the spring was late and the summer was cold 
and wet. To this was attributed the failure of the 
sardines to appear off the French coast. 

“An idea of the importance of the sardine industry 
may be had when the exports to the United States 
alone are considered. During the fiscal year ending 
June 30, 1902, which was a good year, the declared 
value of these exports from Bordeaux was $437,22 
from Nantes and its agencies, 541,168. This year these 
exports will probably be exceeded.” 





SACCHARINE-Monsanto is healthful, economical, 
uniform. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Lady Bugs Save Orange Groves. 


According to a New Orleans dispatch lady bugs 
are coming to the rescue of orange growers by eat- 
ing tremendous quantities of scales which have dev- 
astated the trees on the lower coast, thus rescuing 
the fruit from the threatened destruction. The bug 
destroys its enemy on the same theory as the Guate- 
mala ant, which was imported into this country from 
the Republic of Guatemala, and set to work killing the 
boll weevil in Texas. 

Among the first orange growers of Louisiana to 
realize the value of lady bugs was Anthony Com- 
mander of Magazine street, who owns a large grove 
a short distance below the forts on the lower Mis- 
sissippi. He says that he has been cultivating these 
bugs on-his place since last September, when he quit 
spraying his trees with rosin and kerosene emulsions, 
in preference for the more economical insect destroy- 
ers. é 

When Mr. Commander first began to experiment 
there were comparatively few lady bugs in his or- 
chard. He had read of the value of lady bugs as a 
preventive against scales in reports circulated by the 
United States department of agriculture. “TI first 
started the cultivation of bugs by gathering one bug 
at a time, as I found them on the orange trees, until 
I had collected small colonies,” explained Mr. Com- 
mander. “It was slow and tedious work, but it was 
either success with the bugs or ruin with the kero- 
sene and rosin emulsions, which ultimately injure the 
trees and produce poor fruit. 

“The bugs do not injure the trees or the fruit what- 
ever. All they do is to feed on scales, which are easy 
prey for the bugs. As long as there are scales in 
sight the bugs will be on hand to kill the evil insects, 
and as the scales go from orchard to orchard the bugs 
follow them until the scales are totally destroyed.” 
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HOW THE PACKING SEASON PROGRESSES. 





OHIO. 
Celina, Ohio, Sept. 24, 1904. 
Epiror CANNER: We are now running half time on toma- 
toes, but will be busy the coming week. Corn also half time. 
Corn pack will be 60 per cent on these goods. Peas were a 
full pack, CRAMPTON-SON CO. 
Bainbridge, O., Sept. 4, 1904. 
Eprror CANNER: Our pack compares very favorably with last 
year, being some larger. We hope our total will be double 
last year as we expect to continue packing for three weeks 
yet, if the frost holds off. 


THE PAINT VALLEY CANNING CO. 


Cardington, O., Sept. 26, 1904. 
Eprror CANNER: Our pack of corn is about 75 per cent of 
last year and practically over. No tomatoes this year. 
CARDINGTON CANNING CO. 
Morral, O., Sept. 26, 1904. 
Eprror CANNER: We will run two days yet on corn. On 
the 21st we had a killing frost, and the late corn is spoiled for 
canning. Killed the tomatoes. Our corn pack will be 25 per 
cent short of last year, and the tomatoes at the La Rue fac- 
tory will be 50 per cent less than last year. 


MORRAL CANNING CO. 


Russellville, O., Sept. 25, 1904. 
I packed in 1903 4,500 cases of tomatoes. 
I pack 


Epitor CANNER: ; 
Am through packing for this year, 1904, 3,100 cases. 


nothing but tomatocs. ioe 
RUSSELLVILLE PACKING CO. 


Conneaut, O., Sept. 22, 1904. 
Eprror CANNER: Hard frost; worst ever known here at 
this date. Everything badly damaged. 


THE D. CUMMINGS CO. 


MARYLAND. 


Baltimore, Md., Sept. 24, 1904. 
Eprror CANNER: Our pack of tomatoes is about one-fifth of 
the quantity it was in either 1902 or 1903. We have devoted 


most of our time to peach packing. 
F. H. M’GRATH CO. 


Bel-Air, Md., Sept. 24, 1904. 

Epiror CANNER: Our pack of tomatoes in Harford county 
is up to last year’s. One factory on eastern shore has less 
than one-third of last year’s pack; two factories in another 
location on the eastern shore have a little less than last year’s 
pack. Our estimate of the pack in Maryland and Delaware, 
taken from reports we are getting generally, is that the pack 
will be much less than two-thirds of last year. Some very 
conservative people put it at 50 per cent of last year’s pack. 
With the exception of a few late patches, the packing season 


is about over. FINNEY & ROBINSON. 


ae 
Salisbury, Md., Sept. 24, 1904. 

Epitor CANNER: Pack of 1903, tomatoes, 35,000 cases ; pack 
for 1904, 5,500 cases. Stop packing on Wednesday. 

HEBRON CANNING CO. 
Baltimore, Md., Sept. 24, 1904. 

Epiror CANNER: Our probable pack this year will not ex- 
ceed 150,000 cases, as against 202,000 cases in 1903 and 321,000 
cases in 1902. The pack here is nearly closed, although toma- 
toes will come in in a straggling way for about two weeks. 
Next week we shall only run every other day. 


WM. NUMSEN & SONS, INC. 


Tyaskin, Md., Sept. 24, 1904. 
Epitor CANNER: Our pack last year, 14,000 cases. Worked 
up to Oct. 15. .Our pack this year, 9,000 cases, and through 
Sept. 24, and from all information we can get our pack is one- 
fifth better than the average. Pack in our county 50 per cent 
short at least. Everybody about through. 


TYASKIN PACKING CO. 


Springfield, Mo., Sept. 25, 1904. 
Epitor CANNER: Seven thousand cases, tomatoes, three 
pound, packed now; 900 dozen gallons. Will probably pack 
4,000 more. 
GREENE COUNTY PRESERVING CO. 


Federalsburg, Md., Sept. 23, 1904. 
Epiror CANNER: Extremely heavy frost’ last night, with 
strong probability of its being general. 
H. B. MESSENGER. 
p Dames Quarter, Md., Sept. 26, 1904. 
Epitor CANNER: Pack to date, 20 per cent of last year. 
Will be about 25 per cent of 1903 pack. Packing will end 
Sept. 30. S. F. DASHIELL. 


UTAH. 


Ogden, Utah, Sept. 23, 1904. 
Epitor CANNER: To this date one-third less than last year 
same date. Acreage small. If weather continues good, will 
pack about as much more as we have to date. Tomatoes very 
fine, but not enough of them. E 
THE UTAH CANNING CO. 


Kaysville, Utah, Sept. 24, 1904. 
Epitor CANNER: We have put up to date 498,000 cans of 
2% tomatoes. Last year same date we had put up 200,000 
cans of 214 tomatoes. We expect to run until Oct. 31, provid- 
ing the weather is suitable, although our contracts for re: 
ceiving tomatoes expire Oct. 20, 100 


4. 
KAYSVILLE CANNING CO 


INDIANA. 


4 Richmond, Ind., Sept. 25, 1904. 

Eprror CANNER: Our pack of corn this year was 35,000 
cases, only about one-third of what we expected. Our pack of 
tomatoes will be about 50,000 cases, about half of what we ex- 
pected. If the weather is favorable, we will probably work on 


tomatoes for ten days yet. 
RICHMOND CANNING CO. 
Dunreith, Ind., Sept. 24, 1904. 
Epitor CANNER: We are much behind last year’s nack at 
this date on tomatoes, about three-fourths of last year’s pack. 
Continue two or three weeks longer. or till frost kills the 
vines. FARMERS’ CANNING CO. 
Columbus, Ind., Sept. 24, 1904. 
Eprror CANNER: Our tomato pack is short of same time 
last year about 1.cco cases. Corn pack is over and is about 60 
per cent of expected pack. Now about 18.000 cases. 


PRESTON RIDER. 


Spiceland, Ind., Sept. 24, 1904. 

I { 
Epitor CANNER: Our pack of tomatoes is less than 70 per 
cent of same date last year. We will not be able to increase 
this per cent of last year’s pack should the weather from now 
to the close of the season be ever so favorable. Acreage 


same as 1903. CITIZENS’ CANNING CO. 


Chrisney, Ind., Sept. 26, 1904. 
Eprror CANNER: We have canned 100,000 three pound cans 
of tomatoes this season, compared to 109.000 three pound cans 
to the corresponding time last year. We are expecting to 
pack tomatoes for two weeks yet. The quality is good. 
CHRISNEY CANNING CO. 
Paris Crossing, Ind., Sept. 24, 1904. 
Epitor CANNER: Next week will wind us up. We only 
pack tomatoes this season. Our pack will be 50 per cent 
greater than last season, but only about 60 per cent of what 
we planted for. PARIS CROSSING CANNING CO. 


Ladoga, Ind., Sept. 24, 1904. 
Epiror CANNER: Tomato pack is about the same as of this 
date last year, but the fruit ripens so very slowly. Corn pack 
is about 65 to 70 per cent of normal crop. Corn pack will be 
over Sept. 28. Tomatoes depend on the weather. 


LADOGA CANNING CO. 
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Cayuga, Ind., Sept. 26, 1904. 
Epiror CANNER: This time last year we had at least one- 
third more tomatoes canned. If frost stays off two weeks we 
will pack one-third more than we did last year, but we have 
double the acreage and more. 
CAYUGA PKG. AND MFG. CO. 
Cambridge City, Ind., Sept. 26, 1904. 
Epiror CANNER: ‘Tomatoes this year to this date, 47,000 
cases; last year to this date, 30,000 cases. A little more acre- 
age this year than last. Packed last year until the middle of 
October. Will pack until frost stops us. A finer quality of 
tomatoes never was put in cans than this season so far. 


I. F. WHITELEY & SON. 


MAINE, 
Farmington, Me., Sept. 24, 1904. 
Epiror CANNER: We are about through canning corn. 


Have packed about double the amount that we did in 1903, as 
we packed 30 per cent then and 60 per cent now of an average 
pack. The late frosts have damaged our pack in cutting off 
the late corn, which had not matured. 

E. S. DINGLEY CO. 


Weeks Mills, Me., Sept. 26, 1904. 
Eprror CANNER: Have finished packing corn, owing to 
freeze. Forty per cent of a full crop. Think state will pack 60 
per cent of a normal crop. H. H. NOYES. 


IOWA, 
Dyersville, Ia., Sept. 24, 1904. 
Epiror CANNER: To date as compared with last year our 
pack of corn is 50 per cent more, but pack last year was 
small. Probable total compared with 1903 will be double. 
Frost on low ground destroyed 25 per cent of crop. Will 
finish packing this week. 
DYERSVILLE CANNING CO. 


Red Oak, Ia., Sept. 24, 1904. 
Epitor CANNER: Pack 1904 twice that of 1903. Have 
two days’ work next week, which will finish our packing for 
1904. The crop has been very satisfactory to both grower 

and packer at this point. 

RED OAK CANNING CO. 

Vinton, Ia., Sept. 24, 1904. 
Epiror CANNER: Our pack in comparison with 1903 at this 
date is a little in excess. The total pack in comparison with 
1903 will be much increased, from the fact of adding one new 
plant. We will probably continue packing all of the coming 


week. IOWA CANNING CO. 


Cedar Falls, Ia., Sept. 26, 1904. 
Epiror CANNER: We finished our pack of corn on the 2tst. 
I do not think we ever had a pack of better quality. Our to- 
tal output will be more than double that of 1903, which year 
was the nearest a total failure of a crop with us since 1886. 
Nineteen hundred and four will be about an average crop 
yield with us. CEDAR FALLS CANNING CO. 


MICHIGAN, 
Shelby, Mich., Sept. 26, 1904. 

Eprror CANNER: We pack fruits only at present. Working 
on peaches, which are coming quite freely, considering the 
crop. This next week will end the peach packing. We will 
not secure over 50 per cent of last season’s pack, which was 
quite small compared with former years. Will not pack apples 
unless price changes for the better. 


J. MIKESELL & CO. 


VIRGINIA, 
Bonsacks, Va., Sept. 24, 1904. 
Epiror CANNER: My acreage is 40 per cent less and my 
pack is 60 per cent less than last year. Packing is over here. 
Frost will not do any damage to the tomato crop this year. I 
do not think Virginia will pack over 60 per cent of last year’s 
pack. MARSHAL LAYMAN. 


NEW JERSEY. 
Salem, N. J., Sept. 24, 1904. 
Epiror CANNER: No outside buyers infested this county 
this year. Pack heavier than last year, but practically over. 
Has been sharp, but short. OWEN L. JONES. 


Pennington, N. J., Sept. 24, 1904. 
Eprror CANNER: Pack now double that of last year at this 
time. Frosts injured vines, but hurt fruit but little. About 
height of season. Weather favorable, over two weeks run yet. 
Many patches late. About double 1903 pack if weather is 
favorable. PENNINGTON CANNING CO. 


DELAWARE, 
Seaford, Del., Sept. 24, 1904 
Epiror CANNER: Stopped packing tomatoes last week, 
Sept. 15. Very short season and short crop. Our season in 
1903 extended until Oct. 1, 1902, to Oct. 9. Pack 30 per cent 
short of 1903. E. C. ROSS. 
Bridgeville, Del., Sept. 24, 1904. 
Epitor CANNER: May pack till Sept. 28 if weather is fa 
vorable. Pack will be about 75 per cent of last year. At this 
date it is about 70 per cent of last year. 
H.C. CANNON. 
Houston, Del., Sept. 24, 1904. 
Epitor CANNER: Tomato pack has closed, to-day being our 
clean up. We secured 20,000 cases, same number of cases as 
1903. We hardly think the pack in general will reach over 75 
per cent. Corn we secured 3,500 more than 1903. Pears 
10,000 more. HOUSTON PACKING CO. 


NEBRASKA. 
Nebraska City, Neb., Sept. 24, 1904. 


Epitor CANNER: Nineteen hundred and three, 800 acres 
corn, 40 per cent 32,000 cases; 19C4, 1,300 acres corn, 40 per 
cent 52,000 cases. Pack finished to-day. Crop no _ better. 
Still increased acreage brings a larger pack. Twenty-five 


thousand cases already shipped out and in the hands of the 
retailer, and going at once into consumption 


OTOE PRESERVING CO 


Auburn, Neb., Sept. 24, 1904 
Epiror CANNER: Made last run on corn on the 22d. 
Packed 56,000 cases from 1,200 acres; 125 acres left in field on 
account of getting ioo hard. Last year we packed 38,000 
cases from about 650 acres. 


AUBURN CANNING CO 





NEW YORK. 
: Pulaski, N. Y., Sept. 24, 1904. 
Eniror CANNER: Corn pack will be about 50 per cent of 
1903. We have packed no tomatoes. Wiil finish corn next 


week, RICHLAND CANNING CO. 


Franklinville, N. Y., Sept. 24. 1904 
Epitor CANNeR: ‘The recent frost has cut short the corn 
pack. Corn was very late owing to unfavorable weather the 
entire season, and being cut off at this time the pack will be 
less than 50 per cent. Pack was very short here last year, 
rather worse than this seascn. We have some more than last 


year. FRANKLINVILLE CANNING CO. 


Fairport, N. Y., Sept. 26, 1904. 
Eprror CANNER: ‘Tomato pack of 1904 is 50 per cent less 
than 1903 pack, and 1904 corn pack is 60 per cent greater than 
1903 pack. We secured 20 per cent of an average pack of 
corn in 1903. Pack of both depends upon quality and quanti- 
ty of weather. FAIRPORT PACKING CO. 


North Collins, N. Y., Sept. 26, 1904 
Epitor CANNER: Niagara county not injured; Erie county 
damaged some. Expect to harvest most of crop remaining. 
kK x 


* * 


New York, Sept. 26, 1904. 

Eprror CANNER: ‘The packing of corn in the state of Maine 
for the season of 1904 is over and goes on record as the third 
consecutive disastrous season for this industry. 

On Wednesday night, the 21st of September, there was con- 
siderable of a frost cver the entire state, followed on Thurs- 
day night by such freezing weather as has never before been 
known in the state for the month of September. 

The delivery on orders by packers, based on the report from 
a number of factories, will not exceed 40 per cent as an aver- 
age, and while this would appear on first sight to be an over- 
whelming disaster, it is actually, in our opinion, a benefit to 
the state. 

When the planting time came last spring the price of Early 
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so high that many farmers bought and 
fields, and this seed, maturing 


seed corn was 
irom western 


Crosby 
planted seed 


much ijiater than the Early Crosby, brought forth its crop in 
good time to be killed by the cold weather. Toa very large 
extent this corn was large, coarse and absolutely lacking in 


the delicate flavor which has made Maine corn famous and 
had this crop fully matured and been placed in the tins it 
would have unquestionably seriously injured the reputation of 
the state. 

The various growers now realizing that the western seed 
corn matures too late to be of advantage to them, will go back 
next season to planting the Early Crosby seed. 

SINGAPORE PINEAPPLE. 

The market remains unchanged since our last writing, with 
prices in London lower than those named from Singapore on 
last sales, but inasmuch as Singapore has nothing to offer for 
immediate shipment and as the freight from London to Liver- 
pool precludes the possibility of exporting from these ports, 
the American market is not benefited and present high prices 
must continue. 

Yours very truly, 
“AYLOR BROWN COMPANY. 


THE PAUL 


THE WEEK IN OTHER MARKETS. 


MAINE, 
Portland, Me., Sept. 26, 1904. 

Epiror CANNER: I wish to quote from my letter of Sept. 
19: “The conditions which will govern the output of Maine 
canned corn are still unsettled; * * occasional light 
frosts, but not enough, I am satisfied, to do any harm, * * * 
the acreage being so very much less than usual. I think IT am 
still safe in repeating a two-thirds to three-quarters pack as 
compared with a full crop.” 

The question has been asked, and it is a proper one, as to 
what constitutes a full pack. To this question several replies 
are pertinent. 

It has been the 
of Maine, including New Hampshire 
and so. Why not “Maine, including Canada” 

Statistics should not be juggled with to suit the wishes of 
any one—a fact is a fact and not a fancy—and the act of con- 
gress forbidding the mislabeling of canned goods was legiti- 
mate legislation. 

[ have not the figures before me to prove these statements, 
but it is generally conceded that the normal output of genuine 
Maine corn would average, previous to IgOI, at, say 800,000 to 
go0,oco cases, while in 1901 the figures as given (including 
Vermont) were 1,224,000 cases. ‘This great yield was fol- 
lowed in 1903 by a pack of 367,000 cases and 1903 about the 
same. 

Packers could not in 1g04 secure their usual average, for 
the farmers would not plant, although an increased price was 
paid to them. The results were about two-thirds to three- 
quarter acreage, a cold, late season, followed by a light frost 
in August, which did little harm. In fact, it did a good deal 
of good, in that it caused each and every packer to do his best 
and “push things.” Packing was well under way, a few being 
well along, when on the nights of the 14th and 15th inst. 
came a killing frost in some sections (low lands) and a se- 
vere one in all. These frosts extended all over New York as 
well as New England, while up to this time 50 to 60 per cent 
of an average was predicted for the former state and two- 
thirds to theee- quarters in the latter. 

I have now heard from nearly all the packers, and as the 
is practically over, as at present advised, should say the 
from 500,0c0 to 600,C00 cases ; but this is, atthe 
present time, only a “guess,” and it does not include Vermont 
or New Hampshire. One at least of these states. was “out in 
the cold” with the thermometer from 24 to 36 only above zero 
in the morning. In fact, New York and New England have 
had the coldest spell ever recorded in September by the 
weather bureau. 

Now, taught by experience, nearly all of our packers only 
cortracted for about half of this expected output, refusing or- 
ders for all of half what they expected to pack; hence the re- 
sult as it looks now will be very gratifying in some cases, for 
a few of the smaller packers will deliver a full, some 75, but 
the average may be only 50 per cent. What each will get in 
his contract will depend on the circumstances above named. 

I think no one will have a surplus, and Maine wholesale 
grocers, as well as others, will have to buy for their legitimate 
wants. 

The apple crop will be large, notwithstanding the fact that 


“the pack 
was so 


papers to say that 
and Vermont, 


? 


habit of some 





season 
yield would be 


Do you know that Window Space 
properly utilized 
is the most valuable medium of publicity in the world, the most conveni- 


ent and desirable, calculated to meet the requirements of the con- 
servative, dignilied business man who desires advertising. 


Some Reasons Why 


All other advertising space must be purchased or rented. 

Window Space, infinitely more valuable, COSTS NO- 
THING. 

All other advertising space is for temporary use. 

Window Space constitutes the direct opposite, PERMA- 
NENCY. 

No other advertising space has the article itself behind it. 

Window Space HAS YOUR GOODS BEHIND IT, also the 
dealer behind it. 

All other advertising space costs time and money to keep it in force. 

Window Space is EVER IN GOOD REPAIR and bright; 
dealer does it himself. 

All other advertising space is practically ‘‘dead” at night. 

Window Space ‘WORKS OVERTIME”’ night and day; 
dealer pays the illumination. 

All other advertising space involves large expenditure, risk and 
uncertainty. 

Window Space affords maximum results at minimum cost 
and is certain. 


How to Best Employ a Meyercord Window Sign 


It is imperative and essential to your success to get a good one— 


the day of cheap ‘‘stickers’’ has passed. 


Get the biggest and handsomest sign you can afford. 
paper or bill-board concern gave you space free, you would cover it 


If a news- 


all, wouldn’t you? 


Facts 


Meyercord 
Signs 

are the 
recognized 
standard. 


X 


Results 


Meyercord 
Signs not only 
acceptable 

but desired by 
retailers, 





Get behind this sign with the same interest and enthusiasm you 
would p'ace behind any other big earning pewer-—get your salesmen 
behind it. The right sort of a Window Sign is in every way worthy 
of your serious consideration and heartiest co-operation. 

Cheap signs command no special attention, lack power of influ- 
ence, lack character, and the dealer doesn,t want them. 


Every large canner and packer should use it. 
THE MEYERCORD COMPANY 
MANUFACTURERS 


1108-1110 Chamber of Commerce Bidg., 
CHICAGO, ILL., U. S.A. 


and Dried Fruit Packer 


Main Office, 





Please “mention Canner 
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during the late gale many were blown off. Quite a lot of the 
canned article is still to be had and no demand at $1.40. The 
English market for this fruit will be dull, for they will have a 
very large crop. 

Fish are a little more plenty and the sardine trade is active. 

Avlittle later and buyers will be looking in vain for Maine 
string beans that should be all purchased now. 

County business is improving. 


INDEX. 





MARYLAND. 
Baltimore, Sept. 26, 1904. 
The terrific storm of the 14th was fol- 
which culminat- 


Eprror CANNER: 
lowed by about a week of very cool weather, 
ed in frost on the nights of the 21st and 22d. This frost did 
serious damage to the few patches of late corn; also to the 
fall crop of string beans and to lima beans. As the corn pack- 
ing season was nearly over, the frost will not make much dif- 
ference to the aggregate quantity put up. The demand is only 
fair for corn, there having been very heavy sales made of 
futures. The market is easy, with standard Harford county 
style quoted as low as 5744c per doz. f. o. b. country. It is 
possible to buy standard Maine style at 7oc, standard shoepeg 
at 65c to 70c and fancy shoepeg at 8oc. These prices seem 
low, but as the pack is undoubtedly large, there is not likely to 
be any advance in the near future. In consequence of the 
winding up of the corn pack, the demand for No. 2 cans nat- 


urally decreased and the market has now declined to about 
$1.40 for No. 2S. H. cans. There will not be many of these 
No. 2 S. H. cans wanted now until the oyster season. A great 


many oysters are now being packed in the Carolinas, Georgia, 
Louisiana and Mississippi. A good demand is coming from 
these states for these cans and an active season is expected. 
The flurry in tomato cans which existed at the beginning of 
last week was soon over in consequence of the cool weather 
and when the frost struck the tomato crop on Wednesday the 
market on No. 3 P. H. cans broke very suddenly down to $18 
per thousand. A good many country tomato packers cancelled 
their can orders. Some of them stopped shipments of cans 
that were already loaded on the railroad tracks. 

This shows that they believed the season was winding up 
and that they would not need the cans. 

There is no doubt but what the frost did finish a good many 
of the tomato patches, but I am of the opinion that there will 
yet be a good many tomatoes packed from the late patches, 
especially if this spell of warm weather continues. The frosts 
that we had last week would check the vines and cause them 
to wilt and thus allow the sun to get at the fruit and ripen up 
a good many tomatoes that might not have ripened if the 
vines had not been nipped by the frosts. The market on 
canned tomatoes does not improve; in fact, there are more 
tomatoes that can be bought now at 65c for No. 3 standard 
than there were a week ago. The jobbers do not seem to 
place any reliance on the reports that the pack is going to be 
light and they are very indifferent about buying ahead. One 
reason for their indisposition to buy just at this time is the 
fact that many of.them bought largely of spot goods last May, 
June and July at from 62%c to 65c when futures were being 
held at 67%4c to 7oc, and they will wait until their stocks are 


considerably reduced before they buy heavily again, unless 
there should be a sudden stiffening up in the market. Every 
one interested in tomatoes in this section is anxiously waiting 
the outcome of the western pack and if the pack in the west 
winds up early then eastern goods will be better property. 
There are still a few peaches being packed in Baltimore, but 
they are chiefly pies and seconds. The demand for the canned 
article continues very good and stocks are being rapidly re- 


duced. To-day’s market is as follows: 

No. 3 unpecied pies at..........00.0500 $ .80 
Gallon unpeeled pies at................ 2.75 
WO. D GOCE WHMCS BE oi 5 ce ei vecsces 

ING. 2 SGGONG FONOWS Obs. 666 occ ce wnace 85 
No. 3 second whites at................ « 3.05 
No; 3 second yellows at...........e0ec 1.10 
No. .3 standard yellows at.............. 1.35 


The peach packing has been a disappointment as regards the 
quantity put up. It is not so much that there were not a good 
many peaches grown as the fact that the demand for raw 
peaches for quick consumption was exceptionally good this 
year and the packers did not have a chance to buy cheap 
fruit. The weather was so cool all a the peach season 
that the peaches carried better to the large cities in the north 
and west then they had done for several years, and growers 
were enabled to get better prices in consequence from the 
commission men for immediate consumption than they could 
possibly get from the packers. The peach growers from the 
peninsula and western Maryland have had an exceptionally 
good year, thanks to the weather. As high as $1.20 to $1.50 
per basket was paid at the country depots for peaches, and 
these figures were entirely out of the packers’ reach. 

Baltimore packers are now quite busy on sauer kraut and 
sweet potatoes. The first mentioned article is growing in fa- 
vor quite rapidly and is now one of the staple lines of canned 
goods. A large pack is expected, especially as the demand is 
very good. The market to-day is 65c to 7oc per dozen. Sweet 
ew are also in very good demand at 75c to 80c per dozen 
f. o. b. Baltimore. ‘The crop is said to be very good, but the 
price eo the raw potatoes is still rather too high for the pack- 
ers. As there has not been a year during the last three or 
four years when there has been a carry over of sweet potatoes, 

do not expect to see any decline in the price of the canned 
article below what it can be to-day bought at. 

This is one of the most serviceable lines of goods put into 
cans and has good intrinsic worth in it. Sweet potatoes are 
now being packed by a good many of the country packers, who 
quote at about 2%c per dozen below the Baltimore city prices. 

Our packers are also now busy on pears and apples. The 
former crop is large, but the wind blew an immense amount of 
fruit off the trees, and on account of this the fruit has been 
rushed into the market in a slightly bruised condition. How- 
ever, the packers, by a careful selection, have been able to get 
hold of a good quantity of pears, with the result that the 
market is a little easier than it was a week ago. No. 3 pears 
in water can be bought at 72%c per dozen and standards in 
syrup at 824%c. The demand is good and it looks as though 
the pack will readily be absorbed 

No. 3 standard apples are held at 60c and gallons at $1.7 
Both supply and demand are about the average. 

All other lines of canned goods are rather quiet, with the 
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exception of blackberries, which have again taken on another 
spurt and are to-day held at from goc to $1 for No. 2 stand- 
ards, Yours very truly, 

TARTER. 


NEW YORK. 
New York, Sept. 26, 1904. 

Epiror CANNER: Improvement has been more marked dur- 
ing September than it was in August, but it hasn’t been mate- 
rially different in some lines. Sales have increased slightly ; 
so slightly, in fact, that they are scarcely larger excepting in 
some instances. At present there is a sort of quietness pre- 
vailing which appears to indicate that buyers are not par- 
ticularly anxious to take hold, particularly to the extent of 
purchasing large quantities. But even slight improvement is 
welcomed and conditions are favorable to even more improve- 
ment later. It is, then, a generally understood fact that busi- 
ness will be considerable better as soon as dealers begin to 
stock up for winter. Some have placed their orders, but 
movement hasn't really begun. Later there will be increase 
all along the line. At present each one is waiting for the 
other to move. 

Tomatoes are quiet, as unsettled as they have been for some 
weeks, and no one is buying beyond actual requirements. 
Jobbers here look for no material advance over present prices. 
They think the output will be large enough to prevent holders 
from making important advances. The orders from jobbing 
quarters reflect only ordinary daily requirements. There is no 
buying for future distributio mn. Some packers will not accept 
anything below 67'%4c for standards 3s at the factory, but oth- 
ers are still asking only 65c. The west has been buying free- 
ly during the past week, stock being taken principally for buy- 
ers’ label. Spot — are: Maryland 2s, 55@57%4c; Mary- 
land 3s, 75@77 4c; New Jersey 3s, 95c@$1; New Jersey gal- 


lons, $2@2.25 ; OM: iryland gallons, $1.90@2.10, ae 
There is very little new in the corn situation. Packing is 


reported as going ahead rapidly in the west, but the extent 
everywhere depe nds upon weather conditions during the next 
two weeks. There have been killing frosts in many localities 
in New York state, with snow in the Adirondack mountains. 
Water has frozen as far south as this city already, which 
doesn’t augur very well for the corn output in more northerly 
regions. No reports have been received that material damage 
has been inflicted, but handlers here are disposed to think that 
a good deal of injury must have resulted. About New York 
city the frost has held off two weeks as compared with last 
year. The production in New York state has been and is un- 
even and running below expectations. Some packers say they 
will be able to deliver only 50 per cent. Others think they 
may deliver 60 per cent.. Buyers are making no additional 
purchases, though there are some western offerings at 8oc. 
Maryland and Delaware both report a good pack, but be- 
cause of uncertainty elsewhere southern canners are not urg- 


ing offers upon any buyer. Spot prices are: New York 
state 2s, $1.20@1.25; Maine $1.50@1.60; Maryland dry 


western, $1@I.10. 


packed, $1.12'44@1.15; 
with southern offered at 


Peas are dull and easy, 55c¢ for sec- 


onds, 70c for standards and 80c for sifted early Junes f o. b. 
Baltimore. Spot prices are: Marrow 2s, 75@8oc; early June 
2s, 671%4@8oc; sifted early Junes, $1.05@1.20; extra sifted 





early Junes, $1.35@1.50; seconds, 60@65c; petit pois, $2@2z2.10. 


Beans attract little attention. Standard string green are ob- 
tainable at 47%c and white wax at 45c f. o. b. Baltimore. New 
green limas are offered at 87%c f. 0. b. Baltimore. Spot prices 
are: Lima 2s, $1.25@1.35; New Jersey 2s, $1.55; baked 3s, 
65@70c ; fancy 3s, 9o@95c; string southern 2s, 65c; New York 
2s, $1.25@1.30. 

In fruits interest centers in southern pie grades, which are 
scarce. The high cost of raw material has restricted output so 
that it is almost impossible to obtain supplies. For three 
pound unpeeled peaches 8oc f. o. b. Baltimore is quoted inside, 
an advance of 5c a dozen having been made during the past 
few days. Gallon pies are also scarce, with nothing offered 
below $2.75. Many packers are out of the market on standard 
grades, and those who have anything to offer want $1.35 for 
standards and $1.30 for white. Some three pound extra se- 
lected Crawford and Smocks are offered at $1.50. Inquiry for 
California lemon clings continues, but scarcely anything below 
$2. 10 for extra standards in limited quantities is offered. Spot 
prices are practically the same, and they fluctuate so much 
during the week that it is almost needless to reprint them. 

Gallon apples are easy in view of the prospect of a large 
pack and the present lack of important demand. Spot prices 
are: New York state gallons, $1.75@1.90; Maryland gallons, 
$1.75. 

Southern gallon small fruits are quiet, but appear to hold 
moderately firm at $4.50 for blueberries, $6 for gooseberries, 
$4.50 for black and $4.75 for red raspberries. Spot prices are: 
Blueberries, Maine, $5.75@6; <i gallons, $5.50@6; 
raspberries, red, $7@8. 50; black, 

The only point of interest in the salmon market is the con- 
tinued demand for pink to go south at 80c. Business in red 
Alaska has been of a jobbing character at $1.23% for associa- 
tion and $1.15@1.20 for outside brands. Some interest has 
been shown in medium red from the coast, but offerings are 
limited. A few car lots have sold within the past few days at 
g2%c f. 0. b. New cohoes in tall cans are quoted at g5c f. o. 
b., while recent sales of halves were at 77¥2c f. 0. b. Other 
grades are scarce, but as demand is light it doesn’t matter 
particularly. Spot prices are: Alaska red, talls, $1.174@ 
1.2314; medium red talls, $1.15; Alaska pink, 80c. 

The run of sardines on the Maine coast is reported to have 
been good all through the month, but offerings are limited, it 


has taken so many to fill previously recorded sales. Spot 
prices are: Domestic quarters in oil, $3.20; three-quarter 
mustards, $2.25. HARLEM. 





NEW YORK DRIED FRUIT MARKET. 


New York, Sept. 26, 1904. 

Epitor CANNER: Apricots, which have been continuously 
strong, appear to be slightly easier on the coast. This is said 
to arise from a desire of holders to stimulate buying interest, 
business having been held in check by the high quotations. 
No northern apricots are being offered, but southern fruit of 
desirable quality is purchasable at concessions from the figures 
which have prevailed for some time. There are offerings of 
choice Royals in bags at 8c and in one instance a car “" 
grades better than choice has been offered at 8%c f. o. b. 
twenty-five pound boxes. Spot prices are: Choice, oGuoe: 
extra choice, 1o4@1c%sc; fancy, 11@I13¢. 

Packers who contro! the output of peaches are in no hurry 
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to sell and are holding their prices firm. These figures are so 
much above the present views of buyers that practically noth- 
ing is being done. Arrivals are » light and only small quanti- 
ties are obtainable at the spot prices: Choice, 84@8%c; ex- 
tra choice, 834@oc; fancy, 9/%@Ioc. 

The prune market is demoralized. That is about all that can 
be said of it. Prunes, four sizes, have been sold at 1%c f. o 
b. in bags and any quantity can be bought for 134c. Only 
small jobbing quantities are wanted and the tone of the mar- 
ket is weak. What will be done with the present immense 
crop, which fortunately is turning out less than expected? 
Growers are aiding the situation by refusing to pick their 
small sizes. But even with all the reductions now in sight the 
output will be much in excess of domestic requirements. 
There will be little or no export demand because of liberal 
crops abroad. Spot prices are unchanged, but are said to be 
subject to reduction if sufficient quantities are taken. 

Raisins appear to be receiving no attention beyond what are 
needed for immediate use. Buyers are scary and refuse to do 
anything toward stocking up, excepting in'a small way. Im- 
ported raisins are in small supply and are held firmly up to 
quotations. Spot prices are unchangd from previous range. 

Currants are reported weaker abroad and there is a shade 
weaker feeling in the spot market. Sales of new crop are re- 
ported at 47¢c here and of old at 43%c for the Amalias, un- 
cleaned, in barrels. Some holders demand 5c for new and 
4%c for old. Spot prices are: Amalias, barrels, 474@5c; 
cases, 544@5%c; cleaned, boxes, 5%@6c; imported, 6%@ 
O%c ; cartons, 544@0Mc. 


HELLGATE. 





Method of Cleaning Fire-Damaged Canned 
Goods. 


A number of cans of fruit damaged in the fire which 
recently destroyed the plant of the Napa Valley Pack- 
ing Company at East Napa, Cal., were sent to the Uni- 
versity of California, with a request for their examina- 
tion and directions for cleaning the cans, and also for 
analysis and report on the condition of the contents. 
The report by Prof. Geo. E. Colby of the department 
of agriculture of the university is interesting. He 
wrote in regard to cleaning the cans: 


Berkeley, Cal., Aug. 11, 1904. 
Mr. Calvert Meade, Palace Hotel, Napa, Cal. 

Dear Sir: The cans which you sent to me containing 
fruits, etc., came to hand safely, and my tests show that the 
blackness and dirt on the cans are easily removed by a weak 
solution of caustic lye. Caustic potash seems to act very 
quickly, but of course it is much more expensive than the 
caustic soda. 

I find that soaking these cans in a 4 or 5 per cent solution 
of caustic lye for a few minutes and then washing them with 
fresh water leaves nothing to be desired, as far as appearance 
goes. You will, therefore, with improved machinery, find it 
very easy to handle and ciean these cans, using the lye over 
and over again until it no longer acts; or, when it gets weak, 
soak the cans which are not so badly marked, in it. The 
process may be hastened if the 4 or 5 per cent caustic lye 
solution is warmed. But I would not advise the use of strong 





or prolonged heat, which is likely to produce injury to the 
tin. 

Later I will examine the fruit and vegetables in the cans 
to see if they have suffered injury, and send you the result 
of the examination. Yours very truly, 

GEORGE E. COLBY, 
Coilege of Agriculture, University of California, 

Prof. Colby’s report on the condition of the con- 

tents of the damaged cans reads as follows 
Berkeley, Cal., Aug. 13, 1904. 
Mr. Calvert Meade, Palace Hotel, Napa, Cal. 

Dear Sir: The result of the examination of the fruits 
and vegetables contained in “blackened” tin cans received from 
you from the Napa Valley Packing Company’s warehouse after 
the fire of the Ist inst. is wholly to confirm your opinion of 
the articles, viz.: that the goods suffered no injury, being of 
sound taste and of characteristic odor only, and that the ap- 
pearance is very satisfactory for the class of articles to which 
they belong. Yours very truly, 

GEORGE E, COLBY, 
College of Agriculture, University of California. 





Address Pure Food Congress. 


Representatives irom thirty-three states, of eight 
foreign governments and the leading manufacturing 
interests of the country were present Tuesday at the 
second day’s session of the International Pure Food 
Congress at St. Louis. The opening address was de- 
livered by the secretary, R. M. Allen of Lexington, 
Ky., who defined the purpose of the congress. Ad- 
dresses were also made by Chevalier G. Rossati, of 
the Italian ministry of agriculture; Dr. William M. 
Berkiey, director of the laboratory of the superior 
board of health of Porto Rico; Benjamin Bidaure, of 
Nicaragua; J. B. Andre, inspector- general of the 
manufacture and sale of food of Brussels, and repre- 
sentatives of China and Salvador. 





SACCHARINE-Monsanto can be used wholly or 
partly to replace sugar. Monsanto Chemical Works, 
St. Louis. Branches, New York and Chicago. 





California Walnut Prices. 

Following are the prices made on the 1904 walnut 
crop by the California Walnut Association: No. 1, 
soft shell, 11 cents; No. 2, 9 cents; No. 1, hard shell, 
10% cents; No. 2, 8% cents. 





SACCHARINE-Monsanto produces better flavored 
drinks and clearer syrups than sugar. Monsanto Chem- 
ical Works, St. Louis. Branches, New York and Chi- 
cage. 
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ILLINOIS. 
Milford is getting anxious for a factory. 
* * - 


The Byron factory, a new one, has, according to report, put 

up about 150,000 cans of corn. 
= * @ 

The Illinois Canning Company at Hoopeston has shipped di- 

rect to London, England, 7oc cases of its corn. 
* * ® 

The Geneseo plant, after having put up 1,500,000 cans of 
corn, was delayed in further operation somewhat by lack of 
cans. 

<_< * &* 

P. Hahenadel, Jr., in an interview stated that his company 
would put up at the Rochelle factory 350 tons of corn and 
that this product weuld be put into 3,000,000 cans. Where’s 
the pvzzle? 


INDIANA. 


Mt. Vernon hopes to put up 250,000 cans. 
* * * 

Graften Johnson recently entertained a delegation from An- 
derson at his Shelbyville factory. Anderson thinks she wants 
a factory. 

** * 

A canning factory company was organized at Boonville 
with a capital stock of $72,000. Work on buildings will com- 
mence immediately. 

** = 

The three canning companies which operate near Muncie 
say that the tomato crop this year will be the lightest of any 
for many seasons. ‘lhe early crop was particularly light, but 
there are indications that the late crop will be a little heavier, 
though not up to the standard. At the season of year when 
they should be so rushed that they would be unable to take 
care of all the tomato crop, local canneries have been run- 
ning irregularly because of a lack of tomatoes. 





MICHIGAN. 
A three-quarter crop of corn is reported at Marlette. 
* * * 


North Branch wants to branch out in the canning business. 
-_ * * 
_ Warren will have a fair pack of tomatoes—providing the 
frost 4 








WISCONSIN. 


The Cassville factory put up the largest pack of its exist- 
ence, 


“_* * 
The Chippewa Falls factory had 600 acres contracted for 
corn. 


The Lake City Sauce and Condiment Company is the 
title of a new firm at Madison. As its name indicates, the 
efforts of the firm will be devoted to the packing of sauces 
and pickles. 

** * 

Among the new incorporations of the state is the Hustis- 
ford Canning Company, village of Hustisford, Dodge county ; 
capital, $15,000; incorporators, Edgar Boering, William See- 
feldt, William Hipke, J. W. Reblitz and Roy M. Fletcher. 





IOWA. 


The Minden plant put up about 20,000 cases. 
* * * 

The Atlantic factory has packed nearly 200,000 cases. 
* 2 & 


The Cambridge factory put up the product from 500 acres. 
Six hundred dollars per ton was the price paid. 
s ss 8 


An amendment to the articles of incorporation of the 
Grimes Canning and Preserving Company was filed increasing 
the capital stock from $20,000 to $50,000. 

s. = 8 


A judgment for $1,004 and costs has just been rendered in 
the district court against the Pomeroy Canning Company 
and in favor of the Waterloo Canning Company. During the 
season of 1902 the Pomeroy Canning Company contracted to 
sell and deliver to the Waterloo Canning Company a certain 
amount of sweet corn at a stipulated price, but for certain 
reasons the corn was not delivered. Because of the alleged 
breach of contract the plaintiff demanded of the defendant the 
difference between the price at which the corn was purchased 
at what it was worth on the market at the time it was to 
have been delivered, amounting to $900. Payment was re- 
fused and the matter was taken into court for adjudication, 
with the result that the ‘plaintiff recovered for the amount 
claimed to be due, together with interest on the same. 





NEW YORK. 


The Geneva Preserving Company experienced a strike 
among its pear peelers the early part of the month. 
.* * 


The Sauquoit canning factory opened June 29 on peas and 
put up 10,000 cases. Then it went on lima beans and put up 
2,000 cases. No string beans were packed this year. The 
prospect is that they will put up about 5,000 cases of succotash 
and 10,000 cases of corn. The corn area which the factory has 
to draw from is about 400 acres. The yield is not as good this 
year in quantity, but the quality is excellent. The factory is 
paying $14 per ton for corn, 





NEBRASKA. 


The Hastings factory was handicapped by can shortage. 
* * * 


The Fremont factory output was affected by can shortage. 
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The factory at Blair put up over 85,000 cases of corn. In- 
ability to get cans affected its output. 
ee 9 


The Edgar factory shut down Sept. 17 after an unusually 

successful run on corn. Over 40,000 cases were packed. 
* 

The peach crop around Nebraska City is the largest in the 
history of the county. The price is so low that many farmers 
are not picking them, but arc giving them to any one who will 
pick them. A good variety can be bought from 25 to 35 cents 
a bushel. The Otoe Preserving Company is receiving thou- 
sands of bushels and expects to preserve over 500,000 cans 
this season. 


MISSOURI, 


The factory at Hartwell was inconvenienced for a few 
hours by a strike on the 15th inst. 


MISCELLANEOUS. 
The Plainview, Minn., factory packed the product of 300 
acres, 
ee a 
The Owatonna Canning Company of Owatonna, Minn., had 
a successful run for a small plant 
*. * . 
The Rheems canning factory at Rheems, Pa., has packed 
over 400,000 cans of vegetables this year. Webster Lyons is 


in charge. 
* * # 


The Sandy Lake (Pa.) Canning Company has been incor- 
porated with a capital of $14,0co. Chas. W. Perrine is one of 
the incorporators. 

* * * 

The new factory at Tullytown, Pa., and its superintendent, 
Mr. Douglas Little, seem to have won their way into the 
hearts of that community. 

= * * 

The Bellevue (Ohio) Kraut and Pickle Company has ar- 
ranged to turn over its contracts at Oak Harbor to the J. 
Weller Company of Cincinnati. 

+ * . 

The new canning factory building at Wingate, Miss., has 
been completed and the machinery installed under the super- 
vision of Mr. J. Wade of Springfield, Mo. 

= * * 

J. W. Windsor of Swanton, Vt., has put up about 40,000 
cans of blueberries. All the goods have been shipped with the 
exception of about 500 cases and they will go soon. 

al 

The corn factories in Warren county, Ohio, were putting up 
corn at the rate of 350,000 cans per day from last reports. 
rhis is pretty good, coming from a section that in July was 
seriously affected by the drouth. 

s * = 

The Tindale Canning Company of Lakeport, Cal., has made 
an assignment for the benefit of creditors. The assets are 
placed at $5,923.25 and the liabilities at $5,620.23. The cannery 
was engaged in canning string beans. 


Heavy rail shipments of sardines are being made daily from 
Eastport, Me., and it is difficult to get a sufficient number of 
cars to carry the freight, as packers are hurrying their product 
to market as fast as possible. Sardine herrings continue 
plentiful, and prospects are good for a large pack “this season, 
notwithstanding the late start. 

** 

The Washington fishing season is at its height now and an 
average of 1,000 fish is being caught each night by the gill net- 
ters. These salmon, mostly black salmon, average twenty-five 
pounds each, making the total catch on the harbor about 
25,000 pounds a day. Many are being shipped to the Sound 
and other points in cold storage. 

*-* * 

All the South Jersey (N. J.) canneries have been running 
to their fullest capacity and the pack will be a record breaker 
this year. Factories have been running night and day to keep 
up with the tomatoes brought in, and in instances it has been 
necessary to call off the farmers. The factories were running 
out of cans and some heavy importations have been made. 





SACCHARINE-Monsanto will not deteriorate in hot 
climates. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Tin Lode Discovered in South Africa. 


It is reported that the vast mineral wealth of South 
Africa has received an important addition by the dis- 
covery of lode tin. Tin has been for some time a 
dream of the prospector. The supply at present by no 
means equals the demand, and the price of the metal 
is therefore high. It is quoted at £120 (about $600) 
per ton, and there is no apparent reason why it should 
fall from this. Tin ore is also easy of reduction. The 
metal is found combined only with oxygen, forming 
the mineral cassiterite from which the pure metal is 
easily extracted. The mineral has been found in three 
different piaces in the new colonies, and promises to be 
a source of great revenue.—Mining Review. 





To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 
ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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The apple crop for Reno county, Kan., will be in excess of 
300,060 bushels and will place Reno at the head of the list of 
apple counties this year. 

- * - 

The prune crop around Elsinore, Cal., was a total failure 
this year. No prunes were cured. Some orchardists have 
pulled out their trees 

2 * * 

The Inderrieden Packing Company’s establishment at Han- 
ford, Cal., has been stemming, boxing and stacking raisins for 
the past few days. This has been done to free the sweat 
boxes for the crop this year. 

** * 

Reports from Vancouver, Wash., say that the prune crop 
will be better than at first reported. A good many have half 
a crop, while others have a good deal of fruit which is scat- 
tering. The fruit is large and of excellent quality. It is sup- 
posed that enough fruit will be picked to run some of the 
driers. 

- * * 

The phenomenally hot weather recently had serious conse- 
quences to the orchardists cf the Carmel valley. On the Vas- 
quez and Nicolay ranches the loss will be fully 50 per cent of 
the crop, and the percentage of loss in other orchards of the 
valley will be not much less. Fruit growers in the Corral de 
Tierra report a similar loss. 

-* * 

The fruit crop is the smallest in and about Pomona, Cal., of 
any since the valley began to grow the fruit. The quality of 
what there is is good. Last year the Pomona Deciduovs 
Fruit Growers’ association handled about 360 tons, ail be- 
longing to the members; this year they will not have much, if 
any, above sixty tons. Because of its small crop the asso- 
ciation will handle fruit for non-members. 

* +. 

The pear crop this year at Anaheim, Cal., was a phenom- 
enally good one and the prices were high; twenty-four car 
loads of Anderson Bartletts were sold in the east at $1,026 a 
car. Two car loads sent to Haywards brought $50 a ton, the 
highest price paid in the state. The total number of car loads 
of green pears shipped from this point this season was ninety- 
four. The prune crop this year will be about half what it was 
last year. 

os * * 

The Santa Ana, Cal., Dried Fruit Association, which con- 
trolled practically all the unsold apricots of this section, 
sold nearly all its holding to Gowen & Willard, acting as 
agents for San Franciso parties. The price paid was 7%c 
per pound, slightly more than that realized for the bulk of 
the crop. The sale of the association fruit cleans up all the 
cots in that valley, with the exception of a few small indi- 
vidual lots. 

* * * 

The weekly report of the California Weather Bureau 
says: “The hot weather caused but slight injury to grapes 
and was very favorable for raisin making and fruit drying. 
The grape crop is unusually large and of superior quality. 
Heavy shipments are being made to markets and_ wineries, 
and a considerable part of the first crop of raisins is on 


ihe trays. The outlook is good for one of the largest yields 
of raisins in recent years. Fruit drying is still in progress 
in many places. The prune crop in some sections 1s better 
than estimated a few weeks ago, but as a whole is probably 
less than average.” 

* * * 

A report just received savs that the yield of dried apri- 
cots for Santa Ana, Cal., and vicinity this year will reach 
nearly 100 cars, which is the largest crop ever produced 
there. The larger portion has been bought by the commis- 
sion men at from 7c to 7¥%c per |b., 7¢ is still a offered 
for what are left on hand. The Santa Ana Dried Fruit As- 
sociation controls about 80 tons, which have not yet been 
sold. The total output last season was about 00 cars, but 
the quality of last season’s crop was superior to this sea- 
son’s. 

*“* * 

The development of the fruit industry in the middle west 
has not been an easy task. The first planters of fruit trees 
were possessed of eastern ideals, were acquainted with east- 
ern varieties and tried to follow eastern methods of 
culture. All horticultural literature was written by 
eastern men and adapted to eastern conditions. There 
is litthe wonder that there were many failures and_ that 
all over the west to-day there are unprofitable orchards, 
which tell of this effort to adopt eastern methods in western 
localities. It has taken many years for growers to learn that 
because a variety does well in the east it does not necessary 
follow that it prove profitable in the west. It has taken a 
long time for some persons to learn.that with the hot.suns 
of our western states trees should not be pruned, as they are 
in the east. 
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Large quantities of cucumbers are being received at the 
salting station at Stephenson, Mich. Close to 10,000 bushels 
have been cared for there this season. 

s * 8 

A letter from Leslie, Mich., says that cucumbers are 
being received at the station at that place at the rate of 
about 1,000 bushels daily. 

* * 

The Walcott, N. Y., pickle factory, we hear, has re- 
ceived nearly 10,000 bushels of cucumbers so far this sea- 
son. There was a good crop in that district. 

s * 8 

Close to one hundred acres of cucumbers were grown 
this season in the vicinity of Sturgis, Mich. The yield is 
reported to have been close to five tons per acre. 

“_* & 

A report from Mt. Clemens, Mich., says that B. Parker 
of that place has been receiving about a hundred bushels of 
cucumbers daily at his salting works. 

= 7 x 


Fire did several hundred dollars damage to the plant of 
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the Cook Commission Pickle Company, Louisville, Ky., a few 
days ago. ‘The origin of the blaze is unknown. 
** * 

Pickling is in full blast now at the Janesville, Wis., 
plant. Operations on cabbage will be begun in a day or two. 
Che capacity of the Hohenadel factory is very large. 

> = a 

The Island City Pickle Company recently received in ex- 
cess of 2,000 bushels of cucumbers in a single day, the second 
for this plant. A good crop was produced this year in that 


section. 
** * 
The cucumber “pack” at the Pinconning, Mich., saltery 
is expected to reach about 5,000 bushels this season. Nearly 


that quantity has already been received and placed in the 
vats. 
* * * 

A sauerkraut packing plant, we understand, is to be oper- 
ated at Evansville, Ind., this fall, with a capacity of about 
twenty-five barrels daily, which is to be increased next sea- 
son. The factory will be in operation about Oct. 1. 

* * « 

An excellent yield of cucumbers was 
acreage planted in the vicinity of Bay Shore, Mich. Growers 
are reported as being very much satisfied with results, so 
that it is probable the acreage next year will be increased. 

*“* * 

The plant of the Bellevue (O.) Kraut and Pickling Com- 
pany has commenced operations on cucumbers and cabbage. 
The company has tankage for over 10,000 barrels of kraut. 
It is reported the acreage of cucumbers will be increased 


next season. 


realized from the 


** * 
cucumbers at the plant of the New York 
State Pickle Works at Webster, N. Y., are reported to be 
very heavy at present. Some seven hundred acres were 
grown for the plant and the season was unusually favorable 
for the crop. ‘The company is erecting a storehouse in con- 
nection with its vats. 


Receipts of 


. * . 

A report from Howard City, Mich., 
bushels of cucumbers have been received at Williams Bros’. 
Company’s salting station at that place this season, and the 
crop is not all harvested yet. It is believed that the Will- 
iams Bros’. Company will erect another plant at Howard 
City next spring, as the present plant isn’t large enough to 
care for the crop in that vicinity. 


says that over 12,000 
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Company, Kansas City, Mo., 


The Riley-Wilson Grocery 
to do business as a foreign 


has been licensed in that state 
corporation. 
“* * 

The Boniface, Webber & Allen Wholesale Grocery Com- 
pany, Jeffersonville, Ind., has been incorporated and it is 
presumed will do business in that city. 

** = 


The Oliver-Finnie Grocery Company, Memphis, Tenn., 
whose establishment was destroyed by fire on Sept. 3, are 
kecping their business running without interruption. The 


company has commenced the erection of a large private ware- 


house. 
*“ * * 


Dunlap and W. C. Wimbish have in- 
corporated the W. R. Holt Grocery Company with a capital 
stock of $10,000, which may be increased to $25,000 if de- 
sired. The company will conduct a wholesale grocery busi- 
ness at Macon, Ga. 


W. R. Holt, K. F. 


x «x ® 


The officers of the newly organized Capital Grocery Com- 
President, T. D. 


pany, Jackson, Miss., are as follows: 
Gaddis; vice president, Thos. Barnes; secretary and treas- 
urer J. B. Herring. In addition to the officers the following 
were added to the board of directors: T. J. Morrison, 
Garner Green and T. B. Farrell. 
= = 
Chas. T. Bergren, of the Slocum-Bergren Company, 
wholesale grocers, Minneapolis, Minn., died Sept. 13 of 


paralysis of the heart. Mr. Bergren was a resident of Minne- 


apolis since 1899, when the Slocum- Bergren Company was 
established. Previous to his removal to that city he had 
been connected with the Tollerton-Stetson Company, whole- 


sale grocers at Sioux City, Ia. 





SACCHARINE-Monsanto makes your products look 





bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
Reduced Rates on Lemons. 
The lemon growers of California will be saved 
about $200,000 this season by an. agreement just 


reached by the Southern Pacific and Santa Fe sys- 
tems and their connections to reduce the rate from 
$1.25 to $1 per 100 pounds from California common 
points to Chicago. This becomes effective Nov. Io. 
Last spring the railroads temporarily adopted a rate 
of $1, but it expired June 15. It is estimated that 
California’s next lemon crop will be about 3,500 car- 
loads. 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Advertising Tip. 

No advertiser should ever make the mistake of 
thinking that people won't take the trouble to read 
his ad. There are people, and they are not scarce, 
either, to whom the ads. are the most interesting part 
of the paper.—Business Problems. 





its sweetness. 
3ranches, New 


SACCHARINE-Monsanto never loses 
Monsanto Chemical Works. St. Louis. 
York and Chicago. 
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LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a.fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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rhe Sardine Canning Industry of France. 
ANNUAL REPORT OF U. S. FISH COM- 
MISSION, 


H. M. SMITH IN 


The construction of the first sardine-canning estab- 
lishments date from about 1854, since which time the 
growth of the business has been almost uninterrupted. 
The factories gave to the sardine fishery a great im- 
petus, and to-day are the chief supporters of the very 
extensive fishing operations in the Bay of Biscay. 

The factories are generally large stone structures 
suirounded by a stone wall and inclosing a courtyard. 
They cost from 30,000 to 75,000 francs or more to 
build and equip. Their capacity varies greatly. Some 
are able to utilize upward of a quarter of a million 
fish daily. The yearly output of individual establish- 
ments is from 300,000 to 4,000,000 or 5,000,000 boxes. 
They pay no special license tax, but have the same 
taxes as other manufacturing establishments, based on 
number of employes and size of plant. The output is 
not taxed. 

In no line of business is there any standard to be 
followed, except what the trade demands and the in- 
terests of the canners dictate. There is no government 
or other official inspection of the canned products. 

The sardine canners, not unnaturally, are averse to 
having strangers enter their works and are circum- 
spect in granting permission to do so. Almost every 
canner has some slight peculiarity in method of prepa- 
ration which he thinks advantageous and worth being 
kept to himself. As the factories are surrounded 
usually by high stone walls, and entrance is only 
through a guarded gate, a stranger might remain in 
some of the fishing villages for a long time without 
being able, from personal inspection, to learn anything 
about the canning methods. 

No complete statistics for the canning industry are 
available, but it may be stated that over 100 factories 
are operated, and not less than 15,000 persons, mostly 
women and girls, are employed therein. Concarneau 
and Douarnenez have more factories than any other 
localities, the number operated in 1900 being 29 and 25, 
respectively. 

CANNING PROCESSES AND MATERIALS. 

When the fish are taken to the factory they are 
spread on large tables and sprinkled with a little salt. 
The women who remove the heads and viscera either 
stand or sit, and perform their work with great rapid- 
ity. They hold the fish in the left hand and with the 
right hand press the knife into the back and side of the 
head of the fish, using the right thumb for a counter 


pressure. The head is pulled or torn off, rather than 
cut, and the esophagus, stomach, and most of the 
intestines go with it. The body drops into one basket, 
the refuse parts into another. The refuse is disposed 
of to farmers for fertilizing their fields. 

Immediately after the eviseceration the fish are 
sorted by size into large tubs (half oil barrels hold- 
ing 250 liters) containing a brine strong enough to 
float a potato. Here they are left for half an hour 
to an hour, depending on their size, quality, and the 
condition of the weather. They are then placed in 
small wicker baskets and taken to the yard, where 
they are washed in either fresh or salt water (salt pre- 
ferred) while in the baskets, each basket being put 
through two waters. This washing, which takes but 
a few seconds, removes from the fish any undis- 
solved salt, loose scales, and dirt. 

Drying, which is the next step, is preferably done 
in the open air, and a large part of the product is 
so treated. For open-air drying the fish are arranged 
by hand, one by one, in wire baskets or trays holding 
about 150 fish of medium size, placed on wooden 
frames or flakes. The baskets are 16 or 18 inches long, 
g inches wide, and 3% inches deep; are made of 
coarse wire with a polygonal mesh two-thirds or 
three-fourths inch in diameter, and have a long bridle- 
like wire handle on each side by which they are sus- 
pended on the flakes, each bridle having at its middle 
a loop or ring which interlocks with its fellow. The 
distinctive feature of this wire tray is its division into 
about seven crosswise compartments, V-shaped in sec- 
tion, the spaces being pointed at the bottom and open 
above. The divisions are of coarse wire, and one side 
of the V forms a wider angle with the basket bottom 
than the other. Against the more oblique sides the 
sardines are placed in regular rows, with their tails up- 
ward, so as to promote the escape of water from ab- 
dominal cavity. By means of the loop in the handle 
some of the baskets are hung on the frames, somewhat 
above the head; others are rested on lower frames. 
Wooden baskets or trays are used in some places. 

The sardines remain out for a variable time, de- 
pending on their size, the state of the atmosphere, 
etc. The usual time in favorable weather is one 
hour. 

In damp, foggy or rainy weather (especially in 
autumn), the sardines must be dried indoors by arti- 
ficial heat, and drying ensues much sooner than in the 
open air. Some factories, not being provided with 
driers, are unable to operate in such weather. In 
most of the factories—especially those more recently 
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constructed—artificial heat is supplied in a_ special 
chamber by means of steam pipes; but in some of the 
older canneries the wire baskets are suspended from 
a wire lattice under which are small charcoal fur- 
naces. 

From drying flakes the fish are taken in the same 
wire baskets to the cooking room and immersed in 
boiling oil, in open vats of various sizes and construc- 
tion. As the fish are quite dry, much of the oil is 
taken up in cooking and has to be replaced from time 
to-time-by-iresh_oil.... The immersion in oil usually lasts 
about two minutes, but depends on the size of the 
fish and is best gauged by experience. When the 
caudal fin will break easily, the fish are said to be 
cooked enough. The baskets are then removed to a 
table or platform with an inclined metal top, where 
the surplus oil is allowed to drain from the fish. After 
a few minutes the baskets are taken to the packing 
room, where they are hung on wooden frames over 
metal-top tables for further draining and cooling. The 
oil which drips off here is in some places used in 
soap-making. 

The sardine manufacturers employ two kinds of oil 
in their canning operations—olive oil and arachide or 
peanut oil; and small quantities of sesame oil have at 
times been used. While it is reported that the manu- 
facturers knowingly handle only the oils named, it is 
understood that cottonseed oil, being tasteless and 
cheap, is used by the French oil-dealers for adulterat- 
ing both olive and peanut oil. Information on this 
subject is naturally difficult to obtain; but the testi- 
mony of several oil-manufacturers and dealers clearly 
indicates the existence of the practice. It is inter- 
esting to note, in this connection, that during the 
fiscal year 1899 the United States exported to France 
nearly 17,000,000 gallons of cottonseed oil, having a 
value of $4,000,000. 

French olive oil is used with the best quality of 
canned sardines. Fish packed in it will remain in 
good condition ten years or longer, and are reported 
to be better the second year after packing than earlier. 
The cost of olive oil to the canners is from 175 to 300 
francs ($35 to $60) per 100 kilograms. 

Arachide oil is extensively employed. It is made 
in Bordeaux, Fecamp and Marseilles from peanuts 
imported from, India, Senegal and other parts of 
Africa, and other countries. !t comes in three grades 
and costs 65 to 95 francs per 100 kilograms, the best 
quality being worth less than one-third that of the 
best olive oil. The mass remaining after the expres- 
sion of the oil from the peanuts is made into cakes 


and used as food for cattle. The cakes are ground 
into flour and employed as bait in the sardine fishery. 

Peanut oil is largely used to meet the American 
demand for low-priced sardines. Most of the cheaper 
French sardines exported to America are packed in 
peanut oil, which is practically tasteless. 

A canner may fry his sardines in peanut oil and fill 
the cans with olive oil, or vice versa; or one oil, with or 
without the admixture of cottonseed oil, may be used 
throughout the process. 

Sesame oil comes from Egypt, and costs about 80 
francs per 100 kilograms. 

There are various other ingredients with which or 
in which the sardines are packed to give them flavor 
or piquancy. Some of the very best goods are pre- 
pared with melted butter of good quality instead of oi! ; 
these are mostly. for special French trade. Tomato 
sauce, pickles and truffles are also used. With all of 
these the sardines are packed precisely as when oil is 
employed and in cans of the same sizes. Only rela- 
tively small quantities of such goods are prepared. 

When the fish reach the packing room, the women 
who had been cutting will probably have finished that 
task and are seated at a table ready to take up the 
packing of the sardines in tin boxes; they carefully 
place the fish in the cans, and then pass them along 
to another set of women who fill the boxes with oil 
from a faucet or with other materials used with the 
sardines—tomato sauce, mustard, truffles, etc. 

In some countries (United States) the trade de- 
mands that the blue back of the sardines be uppermost 
when the box is opened; while for other countries 
(France, Belgium) the white belly should be upper- 
most. The position of the fish when the top of the 
can is removed by the consumer is reversed in packing, 
as what is the bottom of the can from the packers’ 
standpoint is in reality the top. 

With most of the oil sardines a small quantity of 
spices is used in order to impart a flavor. The usual 
ingredients for each can are I or 2 cloves, quarter or 
half of a laurel leaf, and a small piece of thyme; these 
are put in the can before the fish so that they will be 
on top when the can is opened. The fresh leaves of 
tarragon (estragon) are sometimes used. 

Sardines are packed in tin boxes of a large variety 
of sizes and shapes, some of which are well known to 
the American public, while others do not enter into 
the general trade here. Among the kinds which have 
received special designations are the “quart bas,” 
“quart haut,” “demi,” “huitieme,” and “triple.” The 
‘quart’ can is the standard. It ordinarily contains 
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12 to 14 fish, but sometimes as many as 20 and some- 
times only 6 or 8. The “demi” is twice as large as the 
“quart,” and the “huitieme” is only half as large; 
while the “triple” contains 12 times as much as the 
‘quart.” | Lozenge-shaped and _ boat-shaped cans 
(which are protected by patent) are also employed by 
a few companies; and some factories put up fish in 
glass vessels. The standard wooden cases in which 
the cans are packed and sent to market contain 100 
“quarts,” 200 “huitiemes,” 50 “demis,” ete. 

At one factory the writer observed that the fish 
in course of canning were for the most part mutilated, 
soft and uneven, and were being put up in peanut oil, 
and learned that these sardines were destined for the 
American market. 

(CONTINUED NEXT WEEK. ) 





SACCHARINE-Monsanto has advantages for the 
manufacturer and consumer. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 





The Meyercord Company. 

The Meyercord Company can furnish exactly what 
you want in sign advertising. Their transfers, to be 
used on windows, etc., produce the best of results and 
dealers appreciate these signs to a degree that comes 
as a revelation to those manufacturers and jobbers 
who have been sending out stickers, placards, etc. 

The retail trade knows a good thing when they see 
it and a Meyercord transfer suits their bump of good 
judgment. The Meyercord Company have a remark- 
ably extensive clientage but the company is always 
pushing for new business, and a letter of inquiry 
will receive immediate attention and give one full par- 
ticulars of this up-to-date system of direct advertising. 

Address the Meyercord Company, Chamber of 
Commerce Building, Chicago. 





SACCHARINE-Monsanto is economical and a labor 
saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago, 





Quality in Prunes. 


Buyers of prunes and the trade generally have be- 
come so accuustomed to the more or less cumbersome 
system in vogue in handling prunes by exact size, 
says the “California Fruit Grower,” that little or no 
account is taken of quality. In a prune transaction 
every one pulls a basis card out of his pocket and in 
a great majority of cases the whole consideration is in 


regard to basis price for the four sizes and point of 
packing and other matters pertaining entirely to the 
size of the fruit. Now, there are in prunes, as in any- 
thing else, good, bad and indifferent, all of whick may 
be of exactly the same size, and this quality is not al- 
ways entirely dependent on locality. 

The care and skill exercised in gathering and curing 
the crop materially alters, continues the Fruit Grower, 
the quality of the finished product, and such should 
be taken into account in the matter of prices, and not 
merely whether a prune is 5060s and branded Santa 
Clara on the end of the box or not. If this were the 
case there would be an incentive to growers to im- 
prove the quality of their prunes wherever occasion 
admits, and naturally one would obtain a little better 
price than his neighbor who shakes his trees and does 
not carefully pick over for bloaters and poorly cured 
specimens. This feature of the prune trade should be 
more carefully considered by the eastern jobbers, and 
there is no doubt that if quality were taken more into 
account in buying, better prices would accrue to grow- 
ers and packers who handle their fruit with more skill 
and care than the average. 





The use of SAccHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 





The Consolidate Press & Tool Company. 

The machinery being offered to the attention of the 
trade, through the columns of this publication, by the 
Consolidated Press and Tool Company, of Chicago, 
has all the admirable points that mark the thorough- 
bred. 

All interested should get acquainted at once. Every 
machine shown speaks for itself. Run over this 
week’s display and drop the house a line in time to 
receive best attention. 

The Consolidated Press and Tool Company manu- 
facture complete lines of automatic machinery for 
the making of packer’s cans. 





It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 
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“Consolidated” 


Automatic 


Lock Seam Body llaker 


and Side Seam Soldering [Machine 
LOOK AT THE CUT © OPPOSITE PAGE. It 


tells the whole story. Simple, 
compact, easy to operate, nothing to get out of order. Has fewer moving parts 
than any other Body Maker and the motions are all easy, consequently machine 
may be run at a very high speed. 

The Edger or Lock Former is operated by a continuous running crank 
shaft. No cams or levers to adjust, no delicate parts to wear or cause trouble. 
The part which does the work is a solid piece of tool steel, provisions being 
made for taking up wear. 

The Horn is expanded and collaped by a position motion—not necessary 
to depend on the vagaries of a spring. The horn can be quickly taken out and 
the wings can be changed without removing a single nut or bolt, and all with- 
out disturbing any other adjustment on the machine. In fact, you can change or 
remove any part of the machine without interfering with the adjustment of any 
other part. 

The Soldering Attachment is simple, the amount of solder used always 
being under the control of the operator. No iron is used, which in a great many 
cases merely serves to smear the solder on the body of the can where it is not 
wanted, consequently the cans, when they come from our machine, always have 
a neat appearing side seam. 

Machine has MANY OTHER GOOD POINTS which are described fully 
in Bulletin 

If you purchase without investigating our machine you may REGRET IT 
—we know we shall. 


AUTOMATIC HEADER WILL BE SHOWN NEXT MONTH. 
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Planting and Caring for Orchards. 

Prof. W. F. Massey of the North Carolina experi- 
ment station, writing in “American Agriculturist” on 
the planting and care of orchards, says that in planting 
an orchard of any kind he preters the one-year-old 
tree, which is a mere switch full of live buds from 
top to bottom. Continuing, the professor states that 
“The most important thing in an orchard tree, in this 
climate, is a low head. There is no need of cultivating 
up to the tree trunk, for all the feeding roots of a 
tree are out beyond the spread of the limbs and if the 
soil is cultivated to that point, it is near enough. Trees 
headed tall are easily blown over and it is far more 
difficult to gather fruit from them. All trees in my 
orchard are headed about 20 inches from the ground. 
Such a stem is easily protected by sticking a shingle 
into the ground on the southwest side, until the top 
shades it. Many of the tall trees in young orchards 
have a dead bark irom sun scald because it takes so 
long to grow a top sufficient to protect the stem. 

“When setting a tree, it is necessary to prepare the 
land well. Never make any holes deeper than has been 
plowed or the water will stagnate in them and injure 
the trees. Never put any fermented manure in con- 
tact with the root of the tree, but put it on top of the 
land, after the tree is planted. In digging the trees 
from the nursery, the fine, hair-like, feeding roots will 
be dried up and it is necessary to get them renewed as 
soon as possible. Therefore, the roots should be pruned 
io about 6 inches, as the new fibers will start more 
readily from a smoothly cut surface. Plant the tree 
a little deeper than it stood in the nursery, to allow for 
the settling of the ground. 

“The earth should not be wet, but rather dry. Work 
the top seil in among the roots and make it as tight 
as though setting a gate post. This helps in the re- 
tention of moisture and shuts out the drying influences 
of the air. Autumn is the time for planting in our 
climate. The soil does not freeze deeply and the trees 
will make new root fiber and hairs in the winter and 
will be ready to commence growing with the first 
breath of spring. If set in spring the warm weather 
comes upon them too suddeniy and the stored up sap 
in the trunk may be exhausted before new material is 
furnished from the roots. 

“After the trees are planted, cut back to about 20 
inches from the ground just above a good bud. In 
the spring, when growth begins, go over the trees and 
rub off all shoots that start, except three or four near 


the top, which are to form the head of the future tree. 
North, where the snows are heavy, it has been found 
best to have a central stem with limbs produced around 
it, but in the south a properly pruned, open-headed 
tree is far better. If pruned rightly and the crop dis- 
tributed over the tree, there will be no danger of 
these spreading heads breaking down. Never allow 
any water sprouts te grow in the center of the tree, 
but rub them out when they start and save the cutting 
out of big limbs in the winter. The second year, 
shorten back the young growth one-third and keep this 
up annually until the tree is formed, after which little 
or no pruning will be needed that cannot be done with 
finger and thumb. 

‘During the early years of an apple orchard, growth 
is what is wanted and an orchard should be carefully 
cultivated in some low-growing truck crop and well 
manured. Cultivation should stop by July in North 
Carolina as the growth of the season is then made, 
and late cultivation will induce a sappy growth that 
is injurious. Have crimson clover sown among trees 
as the leaves fall, so as to make a winter soil cover and 
a crop to plow under in spring. When the trees are 
well developed and about to come into bearing, give 
them a check in growth by seeding down to grass. 
Sow the grass for the trees alone and not to make 
hav or pasture. Mow the grass several times during 
summer and let. it remain as a mulch for the trees.” 





SACCHARINE-Monsanto does not crystallize outside 
of the preserves. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 





Oysters Do Not Transmit Disease. 

The Frankfurter Zeitung of August 1, 1904, con- 
tains correspondence from Paris stating that last year 
a veritable campaign was waged against oysters, 
which were said to especially transmit typhus and va- 
rious other bacilli, 

The Journal Official now publishes the report of 
Prof. Alfred Giard, in the name of the sea-fishery 
commission appointed by the secretary of the navy, 
which clears the oyster of all charges, and expressly 
declares that they are eatable at all seasons, as they 
can not transmit any disease to human beings. 


The Monsanto Chemical Works, St. Lou’s, are 
making a temporary price of $1.00 per pound on Sac- 
charine- Monsanto. 











Let us tell you why such a very large number of Canners use STEK-O 
and why they use so many thousands of pounds every year 
CLARK PAPER & MFG. CO., ROCHESTER, N. Y. 
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PRACTICALLY CHEMICALLY PURE LY NEUTRAB. 
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Specially adapted for the Continuous Calcium Process of Canning 
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was sore because he had not been successful mn 
| with his Labeling Machine. He talked vigor- | ™ 
_ ously and seemed to be right in his argument, 
but he was not using a KNAPP. MN 

Without doubt he will feel all right now 
for he has ordered a Knapp Labeler and Boxer. 
Too much stress can not be laid on the worth 





of these machines. The improved patterns are 
simple, effective and absolutely satisfactory. 
They do not disappoint. A bad tool or a poor 
machine naturally gets a fellow sore and he is 
liable to pass up a good proposition. Lots of 
packers brag of their pay roll. Cut it down 
by putting in a Knapp outfit. Good thing to 
do, brother. Write or wire to-day. 


wsome somes | The Fred fl. Knapp Co. 


Pacific Coast Dealers 











150 Beale Street 


SAN FRANCISCO, CAL 80 W ABASH AVENUE ee CHICAGO, ILL. 
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Should Food be Salted? 


This is no new question, but apparently it is not 
settled yet. In an exhaustive discussion of it in the 
Revue Scientifique, M. Rene Laufer concludes that 
while salt is absolutely necessary to the animal organ- 
ism, enough of it for our needs is contained naturally 
in our ordinary articles of food, so that the addition 
of it as a condiment is superfluous. Tales of disease 
caused by lack of salt he dismisses as untrustworthy. 
Say M. Laufer: 

“The desire for salt is certainly universal. It seems 
to have been used everywhere at all times and in all 
civilizations. The same salt seasons to-day the miser- 
able portion of the Soudanese negro and the choice 
dishes of European tables ° The need of salt 
is not limited to man; many animals seek it with avid- 
ity * * So general a prediction, so imperious a 
desire should not be regarded as a simple incident, that 
is certain; but do they correspond to an unavoidable 
necessity ?” 

Is it not curious that the chloride of sodium should 
be the only salt that we take from nature to add to 
those contained in our food itself? Other mineral sub- 
stances play a much more important part in the consti- 
tution of the tissues, the salts of lime and the phosphate 
of soda, for instance When we use these by 
themselves it is as medicine. 

“The taste for salt is not innate or instinctive; it is 
acquired. The mother’s milk contains very little salt. 
Cow’s milk has at least four times as much, but even 
this amount the adult who should live on milk alone— 
say, three quarts a day—would take more chloride than 
he needs. 

“Man in a state of nature does not salt his food. 
Primitive peoples who lead a pastoral and nomadic 
life do not add salt to what they eat. The 
same is true of animals. Dogs and cats do not like 
salt. Even the domestic herbivores get along very 
well if salt is not added to their food.” 

M. Laufer discredits all tales of illness from the dis- 
continuance of salt. The French soldiers who were 
said to haveesuffered from lack of salt in the siege of 
Metz did so, he says, simply because they required it 
to hide the taste of the spoiled meat that they were 
forced to eat. The story of the Russian serfs who are 
reported to have fallen ill when deprived of salt by 
their lords bears on its face, M. Laufer thinks, marks 
of its falsity. 

Among the chief morbid symptoms said to follow 
the lack of salt is edema, or swelling, but the writer 
shows that nowadays a diet without salt is prescribed 


for this trouble and has been effective in curing it. In 
the same way he disposes to his satisfaction of all the 
different ills said to arise when one is deprived of 
salt. 

Finally, he calculates the amount of salt necessary 
to carry on the processes of organic animal life and 
the amount lost by excretion and comes to the follow- 
ing conclusion : 

Our food, provided it constitutes a proper regimen 
in the physiologic sense of the word, contains in itself 
and with no necessity of adding to it from outside, 
sufficient salt for our needs. 





One pound Saccmarine-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 
and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 





New Patents, Trade-Marks and Labels. 


The following are the patents of interest to the 
canning and preserving trade issued for the week 
ended Sept. 13: 

769,737. Method of processing canned substances— 
Horace C. Gardner, Chicago, Ill. Filed June 15, 1903. 
Serial No. 161,618. (No specimen.) 

769,816. Locking device for the closures or stoppers 
of jars, bottles or similar receptacles—Frank Canfield, 
Denver, Colo., assignor to George B. Dodge, Denver, 





Colo. Filed Nov. 30, 1903. Serial No. 183,166. (No 
model. ) 
769,846. Jar lock and protector—Sanford S. Stock- 


er, Buffalo, N. Y. Filed July 5, 1904 Serial No. 
215,308. (No model.) 

769,866. Jar or bottle closure—William H. W. 
Jones, Waverly, N. Y. Filed Dec. 5, 1903. Serial No. 
183,857. (No model.) 

769,899. Can-closure—Francois Ginet, Chambery, 
France. Filed Feb. 14, 1902. Serial No. 94,041. (No 
model. ) 

769,960. Bottle or jar closure—George T. Reed, 
Baltimore, Md., assignor of one-half to Horace Sling- 
huff, Baltimore, Md. Filed June 13, 1903. Renewed 
Feb. 16, 1904. Serial No. 193,883. (No model.) 

770,000. Jar closure—Charles Fricke, San Fran- 
cisco, Cal. Filed June 29, 1903. Serial No. 163,583. 
(No model. ) 

770,075. Can or receptacle for articles of merchan- 
dise—James C. Kimsey, Philadelphia, Pa., assignor to 
American Paper Bottle company, Philadelphia, Pa. 




















Is established to confer those advantages which regis- 
tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 
a high plane of attainment, true to name; to conduct 
its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 
sary reasonable assurance, and not the negative quan- 
tity that “registered” has meant in many instances. 
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Offices, 22 Randolph Street, Chicago, III. 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED—S000 CASES 3-LB. TOMATOES, NEW PACK. 
Address, J. D. SHEARMAN, indiasapotis, Ind. 


WANTED — A FIRST-CLASS CORN PROCESSOR TO 
go to Indiana. Address H. S. GricGs, 42 River St., 
Chicago. 


WANTED—ONE CARLOAD 3-LB. APPLES FOR IM- 
mediate shipment. Address, J. D. SHEARMAN, Indian 
apolis, Ind. 











WANTED—SECOND-HAND STEWARD AUTOMATIC 
side seamer for bodies; in good repair. Address, THE 
M. H. ALEXANDER Co., Cincinnati, O. 





WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 195, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address ‘'B. B.”’ 
care of THE CANNER. 





WANTrED—SITUATION AS PRESERVE, JAM, CAT- 
sup, Boston pie filler, mince meat gg also canner 
and compounder; good manager of help; 25 years’ ex- 
perience; can furnish the best of references. Address, 
HENRY, 2633 Cook St., Cincinnati, Ohio. 





WANTED. 


TO PURCHASE A MODERN, UP-TO-DATE TOMATO- 
canning plant, located in Indiana or Illinois, or a com- 
plete outfit of machinery for packing tomatoes. Address 
with full particulars and lowest cash price, C. C. B., 
care THE CANNER. 





WANTED-—A SKILLED MECHANICAL ENGINEER 
and constructor, with 17 years’ practical experience in 
the canning of fruits and vegetables, wil! accept a 
position as superintendent of a canning factory for the 
season of 1905. Would like to hear from parties who 
want a man who is familiar with up-to-date machinery 
and is capable of fitting up and operating a new plant. 
Address O. K., care THE CANNER. 





FOR SALE—A FEW CARS NO. 3 CANS FOR PROMPT 
shipment; made from heavily coated 100 lb. piates; also 





No. 2 corn cans for shipment after Sept. 24th. Wm. 
DUGDALE, Indianapolis, Ind. 
FOR SALE—BEST LOCK SEAMED CANS ON THE 


market; fully guaranteed; 3 lb size $17.75 per thousand; 
2 1b size $14.00 per thousand. Good strong Shooks, 3-1b 
size 8c each, 21b size6%ceach. Best white oak iron 
hooped Pulp barrels at $1.35 each. All for immediate 
shipment. Only a few left. Address, J. D. SHEAR- 
MAN, Indianapolis, Ind. 





FOR SALE—SHEARMAN’S IMPERIAL PRESERVA- 
tive; wholesome, safe and reliable. The best article 
known for the purpose. Put up in packages each con- 
taining correct amount for one barrel of Pulp. Price 
for 100 packages $27.50; for 50 packages $15.00. Ad- 
dress, J. D. SHEARMAN, Indianapolis, Ind. 


THE 


FOR SALE—ONE CROSBY 
Lock Seamer in good order. Four Stevenson ‘Triple 
Can ‘Testers. One Baldauf String Bean Filler. 
Address, THE SEARS & NicHoLs Co., Chillicothe, O. 


BODY FORMER AND 


CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EvERET?r B. CLARK Co., Mil- 
ford, Conn. 


EVERGREEN SWEET CORN SEED! 

NEW 1904 CROP IS JUST ABOUT SAFE IN THIS 
vicinity. Ears well developed, generally straight- 
rowed, kernels remarkably free from worm ravages; 
there is very little smut in the fields. Nebraska sweet 
corn again proved by this year’s result that it is a 
plucky vigorous seed. Canners and growers of sweet 
corn kindly requested to correspond with undersigned 
for prices and other desired information. <A. C 
LEDERMAN, Grand Island, Nebraska. 


CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L.. DEMING, care CANNER AND DRIED 
FRUIT PACKER. 


MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired, It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WAKEM & MCLAUGHLIN, Inc., 
Chicago, 








Serial No. 183,354. (No model.) 

LABELS, 

11,333. Title: ‘White House” (For condensed 
milk)—Eastern Condensed Milk company, Kennett 
Square, Pa. Filed August 20, 1904. 

11,384. Title: “White House Brand Tomatoes” 
(For tomatoes)—Nininger & Frantz, Daleville, Va. 
Filed August 23, 1904. 


Filed Dec. 31, 1903. 


Dr. Goldstein of the Chemical Department of St. 
Petersburg (Russia) University says: “My opinion 
agrees completely with that of the Russian Society for 
the Protection of the Public Health, and I believe that 
SACCHARINE is quite uninjurious to the human organ- 
ism, and therefore should be allowed to be freely 
used in all cases.” Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHIo, September Ig, 1904 


TRENCH & CO., 
Cuicaco, ILL. 


DANIEL G. 

Gentlemen :—-In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way lo the retort system. 


Yours truly, 


[Signed ] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, Ig04 


DANIEL G. TRENCH & CO. 
CHICAGO, ILL. 
Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 

have had with it prefer it fo any other we have used. 
Yours truly, 

CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. SNyDER, Secretary 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH @G CO., General Agents 


42 River Street, 


CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


“Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 





We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Baker’s Dump Tomato Scalder 

















We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. —— 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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The Hawkins Capper 


The Standard Capping Machine of America 























The HawKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 














= We make a full line of Processing Kettles, Retors, Ete. = 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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+4 ‘—«aeIf it’s used in a Canning Factory 
un rie we can furnish it. 














Peeling Checks 


WR UGS ERE. 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 






Can Tongs 





Special Tomato 
Peeling Knife 


(actual size) Wooden 


Soldering Coppers Tipping Coppers Capping Steels 




















Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


~ 42 River Street, CHICAGO, ILL. 
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Heyden 
Sugar 


®) Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 

ful than CANE SUGAR for use 

in the packing of food products 














You have used it for the past 
six years; you can still use it 





drite to us for booklet quoting authorities 


A. KLIPSTEIN &© COMPANY 


122 PEARL STREET, NEW YORK 


E. E. MANHARD, Waterloo, la. 
Agent for i 
lowa, Wisconsin and Illinois | 


Chicago, Ill. - Philadelphia, Pa. 
Boston, Mass. - Providence, R. I. 
Montreal,Canada - Hamilton,Ont. 











G. A. Poppelbaum € Co. 


36 LA SALLE STREET, CHICAGO 








MANUFACTURERS OF 


Glass 


FOR CANNERS AND 
PACKERS OF FOOD 
—— PRODUCTS=—— 


WRIT E US FOR ANYTHING 
IN GLASS PACKAGES 

















Che” 
Sinclair-Scott 
COMPANY 


BALTIPORE, [iD. 


i | 


Manufacturers of... 


Canning House Machinery 


of Every Description; also 


WE BUY TIN | 





HARDWARE SPECIALTIES 


And Friction Clutch Pulieys, 





N. B.--Take Orleans and Light sts.cars. Getoffat | 
B. & O. Railroad Crossing. 























LAST WASTE 
ANY SIZE OR 
SHAPE & & 


SCRAP=Zz 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 
99 675 Degrees 


Z Saboa<Ciielins Pire Tat 


MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be pleased to know that a Lubricant is now produced of such 
extraordinary high fire test as to make it proof against the great & 
heat to which it is subjected, and is therefore,a PERFECT 1u- 
bricant where products of lower grade and fire tests pass off at 
once, leaving the parts subject to wear, or greatly increasing the 
consumption of 9il. “VAL VE-OLEINE” is a product in the high- 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without doubt the 
finest and most thoroughly reliable CYLINDER LUBRICANT 
now on the market, and will nese See to 300 percent 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL lubricant. Manufacture and sale 
controlled exclusively by 


The Reliance Oil & Grease Co., Cleveland, O. 
Cable Address “Oleine,” Cleveland, Ohio, U.S. A. 
Private Code, Lieber’s, and A. B. C., 4th Edition. 


Agents wanted ev here. Write for P inn! particulars and our new cata- ig 
logue of large fine of products. Samples free. Send 2c stamp for 
*‘Gems of Art’’— F ree on application direct from machinery users. 


















+ + = ox 
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QUICK! 


PANDORA, O., June 9, 1904 


Low Rates to the South 


are made on the first and third Tuesday of each month by the 


Southern 
Railway 


at which times Round Trip Tickets to points in the South and 
Southeast are sold at one fare, plus $2.00. 

A splendid opportunity is thus afforded the residents of the 
North and West to personally gain knowledge of the great re- 
sources and possibilities of a section which is developing very 
rapidly and showing results which are most satisfactory. 

Low Priced Lands, Superior Business Opportunities, Unex- 
celled Locations for Factories can be obtained or are offered in 
all of the States reached by the Southern System. 

Illustrated publications and full information upon request. 


M. V. RICHARDS, 


Land and Industrial Agent 
WASHINGTON, D. C. 


Chas. S. Chase M. A. Hays 
Agent Traveling Agent 
cand and Industrial Department Land and Industrial Department 
CHEMICAL BUILDING 225 DEARBORN STREET 
ST. LOUIS, MO. CHICAGO, ILL. 








PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Tl. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 














Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing .and Pickling Plants and Vinegar Works, at points ‘along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Oppor- 
tunities,” giving first-class locations for all classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 




















INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 











The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA. 


AGENT 


Seaboard Air Line Railway 
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The Art of Canning 


—and Preserving — 
AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00~Draft with Order 


J In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Il. 





























pay obtained OR NO FEE. Trade-Marks, 
wine Copyrights and Labels registered. 

TWENTY YEARS’ PRACTICE. hest references. 
Send model, sketch or photo, for free report 
on patentab lity. All business confidential. 
HAND-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 


mechanical movements, and contains 300 other 
subjects ofimportance to inventors. Address, 


H. B. WILLSON & CO. atsircye 


806 F Street, N. W., WASHINGTON, D.C. 





cai 
Don't Wait 


| Put Your Want Ad. 
| into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 
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H. COTTINGHAM 








Canning House 
Machinery 
and Supplies 


MANUFACTURER AND DEALER 


CORRESPONDENCE 
SOLICITEP 





504 East Fayette Street 


BALTIMORE, MD. 
NS 
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CUT THIS OUT 





For New Subscribers 
BAREARARARARARAARA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 
Please send us THE CANNER AND DRIED FRUIT 


|| Packer for ONE YEAR, for which we will remit 
| Three Dollars (Foreign Subscriptions Five Dollars) 





within the next sixty days. 


Name 





Address 





Town 





State 












































American Can 
Company 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND .IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














